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LET NUSOY'S 


wihints magic 


YOU TO INCREASED PROFITS 


REAL MODERN MAGIC .... that's 
the amazing improvement in the quality 
of meat loaves, sausage and specialty 
products guaranteed by using NUSOY. 
Loaves have finer flavor and better ap- 
pearance than ever before. They look 
well, slice well, keep well and sell rap- 
idly. Stuffed sausage is plump, attrac- 
tive, moist and appetizing. Specialty products take on 
new flavor and high quality that insure sales. 





Real magic, too, are the astonishing gains in yields that 
NUSOY guarantees .... gains that pay the small cost 
of this super-absorbent binder many times. 


And even more surprising is the low cost of this QUALITY 
binder . . . much less than you would expect to pay for 
a product that assures ma remarkable results and in- 
creased profits. You owe it to yourself to see what 


NUSOY offers! 











FREE .. . 10 POUNDS OF NUSOY FOR TEST PURPOSES! 


Write today ! 
? re 


SOYA PRODUCTS CORP. "iii" 











THE BUFFALO 


PORK FAT CUBER 


REDUCES COSTS - -- INCREASES PROFITS 


The “BUFFALO” Pork Fat Cuber has proved 
itself a profit maker in hundreds of plants 
processing Mortadella, Bologna, Blood Sau- 
sage and fancy meat loaves. 


It saves time. One man operating this ef- 
ficient ‘‘BUFFALO” can accomplish in an 
hour's time the work it would take several 
men several hours to do by hand. 


It is safer. Knives and all moving parts 
are carefully guarded, eliminating the ever 


present chances of accident when cutting by 
hand. 


It improves the finished product. Long 
strips of pork fat, cooked meats or cheese are 


cut into uniform cubes or strips which give 
more eye appeal 
specialties. 


to neatly packaged 


It gives service. Quality built throughout, 
the “BUFFALO” Cuber will give troublefree 
service and pay high dividends on the in- 
vestment for many years. 


Write today for information and profit by 
the savings offered. 


JOHN E. SMITH’S SONS COMPANY 
Fifty Broadway, Buffalo, N. Y. 


Chicago - 11 Dexter Park Ave. Los Angeles - 2407 S. Main St. 
Dallas - 612 Elm St. 


BUPPALO 


Baca 


QUALITY SAUSAGE MAKING EQUIPMENT 








GENERALS OLD UP BETTER 


.. LESS BLOWOUTS..LESS COSTLY DELAYS 





FITS @ When you haul dry ice, every minute of delay costs money. 
That’s one important reason why H. H. Enders Truck Lines, Okla- 


' homa City, uses General Tires on each of its 8 trucking units. 
ich give 


ackaged W. A. Gearn, Gen’! Mgr., says, ‘““We do not have to run the trucks 
any faster than any other haul, but the trucks have to keep mov- 
ing all the time until delivery. Dry ice loses weight every minute 
oughout, and delay for changing tires piles up this loss. 


ublefree “Aside from loss of time, each blowout usually means tearing 

1 the in- up a $5.00 tube. Naturally we want the tire that will give us less 
expense than any other we’ve tried. That’s why we're strong for 
Generals . . . they’ve cut our blowouts down.” 
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profit by Your General Tire dealer has a complete, specialized line of THE GENERAL HEAVY DUTY 


truck tires. He is a practical truck tire man with wide experi- HIGHWAY BALLOON is built 


= edigh* for speed and long haul work. 
ence and knowledge. He can save you money. Call him in. i isanio-ane ik snittie 
line of Generals... each de- 


THE GENERAL TIRE & RUBBER COMPANY « AKRON, O. signed and built specifically 
In Canada, The General Tire and Rubber Co. of Canada, Limited, Toronto, Ontario to do a certain job better. 


[PANY 


S. Main St. 


STRONGER —all plies are full plies anchored at 
the bead... no floating “breaker strips” . . . every 
inch and every ounce is there for just one purpose 
...tO produce more miles and a lower cost for you. 


COOLER —they flex uniformly without that heat- 
producing “hinging action” of ordinary breaker- 
strip tires. Heat kills the life of cords and cuts down 


the miles in a tire. Generals are cool... that’s 
why they run more miles at a lower cost for you. 


““COMPACT RUBBER” TREADS—all tires stretch TRUC K. T | 134 E hot 


due to fatigue in the fabric, but Generals, having 
no idle, half-way plies, stretch least of all. The 
tread is kept compact and compressed against the 
road...that’s why it produces more miles and 
reduces your cost. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Results. « e Compared with a heavy-duty 
truck, a tractor-and-trailer unit of the same 
load capacity means this to you: 


LOWER INVESTMENT—an average saving of 36% in first cost. 

LOWER OPERATING EXPENSE—an average saving of 34% in 
fuel, repairs and depreciation. 

GREATER FLEXIBILITY—‘‘hinged in the middle,”’’ a tractor- 
trailer unit turns shorter, handles more easily. 








SHUTTLE OPERATION—being quickly detachable, one 
tractor can handle several Trailers. One Trailer is left 
at the loading point, another at the unloading point, 
while the tractor is in transit with a third. 

These major items tell only part of the cost- 
cutting Trailer story. The complete story is told in 
‘*Executive Thinking,’’ a quickly-read booklet 
now in its second edition. Write for your copy. 

Oldest and Largest Manufacturers of Trailers 
FRUEHAUF TRAILER COMPANY 
10919 Harper Avenue Detroit, Michigan 

Sales and Service In All Principal Cities 
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THE “FR” INSULATED BODY FOR 
REFRIGERATED HAULS 


THIS new Trailer body offers more than load protection, 
Its modern lines represent a definite advertising value. And 
due to advanced manufacturing methods, you pay no pre- 
mium for its de luxe appearance. Write today for complete 
data on this outstanding Trailer Body. 








FRUEHAUF TRAILERS 


“Engineered Transportation ’’ 
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CHEVROLET 


ANNOUNCES NEW 3/4-TON 
AND I-TON TRUCK MODELS 


Choose trucks that exactly fit your haulage or delivery 
uout peuvery, MODELS requirements from 5 different load capacities 


By the addition of these new truck sizes, Chevrolet extends new 

mopers—112" WS operating economies to thousands of truck users—the economy 

of trucks that completely fit each haulage or delivery job. Make 

your selection from five separate Chevrolet truck lines—each offering 

aaa" W-8- a different size and different load capacity. All offer Chevrolet’s 
famous performance and unmatched operating economy. 

CHEVROLET MOTOR DIVISION, General Motors Sales Corporation, DETROIT, MICHIGAN 


HALF-TON 





3/4-TON movets—* 


on MODELS 12274" w.B. a General Motors Installment 


Plan—monthly payments to 
ghee FOR ECONOMICAL IR crip suit your purse. 
- a oa sod 


TRANSPORTATION 
SS. movers 1310" 
1i4-TON ND 157” WS. 








"MORE POWER per gallon - LOWER COST per load’ 
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and so... the little pigs 
kept on 


...and a serious decrease in production was prevented through the timely 
use of a Kerrick Kleaner. 


In one of the largest meat packing plants in the middle west, the superin- 
tendent was faced with an unusually difficult emergency cleaning job. 


Shipments of livestock were being received daily. Killing and packing 
had to go on to relieve congestion in the pens, where the intense summer 
heat was periling the stock. 


Remembering a demonstration of the Kerrick Kleaner he had witnessed 
earlier in the year, the superintendent phoned the Kerrick distributor regard- 
ing a possible solution. Within an hour a Kerrick Kleaner was at tHe plant, 
within ten minutes after arrival it was in operation. 


In a few hours the entire cleaning job was completed without interrupting 
operations except at the point where the actual cleaning was being done. 
Officials of the company as well as plant workers marvelled at the speed and 
effectiveness with which the clean-up was accomplished. The emergency 
cleaning job demonstrated the advantages of using the Kerrick Kleaner daily. 


The Kerrick Hydro-Steam Kleaner has been adopted by many packing 
plants to speed cleaning operations. Floors, walls, windows, meat pans and 
hooks, conveyors, tanks and other equipment are kept clean with this remark- 
ably compact, portable unit. It is quickly transferred from one part of the 
plant to another for the daily clean-up. It pays for itself in time and labor 
saving within a month or two. Mail the coupon and have our nearest distribu- 
tor demonstrate the Kerrick Hydro-Steam Kleaner without cost or obligation 
on your part. 


MAIL THE COUPON FOR FREE DEMONSTRATION 


-ERRICK 
| 














MONE cae erected 


City. 


oing 


to market 


This new and revolutionary machine is an extremely 
simple mechanical means of utilizing your own steam to 
pump the proper amount of cleaning solution into a 
regulated steam flow, where it is properly mixed and 
delivered through a single hose to the cleaning gun. 

The cleaning spray thus produced is the most efficient 
ever offered to industry. 

The Kerrick Hydro-Steam Kleaner operates off of any 
steam line maintaining an open pressure of 60 pounds or 
more. 

The Kerrick Hydro-Steam Kleaner is so designed that 
temperature, quantity of solution and nozzle pressure 
are all variable and optional for the particular cleaning 
job at hand. 

The Kerrick Hydro-Steam Kleaner is safe—no pres- 
sure tanks to explode; no electric motors or connections; 
it does not use dangerous, toxic or explosive cleaning 
agents. 


CLAYTON MANUFACTURING CO. 


Alhambra, California. 
Have your nearest distributor arrange with us for a demonstration 


L «© 4 ad ee of the Kerrick HYDRO-STEAM Kleaner at the address below. 
Name 


ca rare ae 
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for every type 
of Sausage 


Bor fresh sausage, cooked 
sausage, dry sausage—there is a complete 
selection of Armour casings available. 
These are casings of fine quality, per- 
fectly processed. They are carefully 


selected and accurately graded. 


Come to Armour for the finest in 


* BEEF CASINGS 
* HOG CASINGS 
* SHEEP CASINGS 


Prices are always in line. 


ARMOUR AND COMPANY 


Chicago, U. S. A. 
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What CAN | DO 
TO MAKE THEM THINK? 


By ROBERT F. HELLER* 


HEN an employe sticks his head in the 
W exe and asks a question that one second 
of thought would have answered for him, 

does it “burn you up”? 
When a man in the plant “gums” the works on an 


important job because he “didn’t know,” do you 
see red? 


When you have to spend all your time thinking 
out plant problems or finding short cuts, are you 
doing your job or someone else’s? 


Developing Ideas 


The day when one or two men can do all the 
thinking for an organization has definitely passed. 
Business has grown too complex, too intricate, for 
the heads of a business to be able to do the thinking 
on every individual operation throughout the plant. 
Important phases of management, selling and 
finance may command the bulk of your business 
hours. The thinking you are doing is along broad 
creative lines. You are the architect building a 
business ; your key employes are the contractors and 
subcontractors. 


Yet, one idea from an employe—one well thought- 
out suggestion—may profitably improve the whole 
design of your business structure. How can you get 
these men to offer ideas and suggestions? How can 
you make them think? 


Have you ever stopped to analyze what makes 
you think and what has influenced the new ideas 
you have developed for your firm during the past 
10, 15 or 25 years? 


_—— 


*Beaumont, Heller & Sperling, Inc., Reading, Pa. Reprinted from the 
Magazine “STERL.”’ 


Where Ideas Come From 


Suppose in all that time you had never seen a 
business paper, had never read an article related 
to your business, never analyzed your production 
setup in comparison with others described from 
time to time, never picked up a short cut or money- 
saving idea from a trade paper, and never had 
looked at a helpful piece of direct mail advertising. 
In short, suppose during your entire business 
career you had never done any reading related to 
your business. How do you suppose it would have 
affected your thinking? 

Would your plant and methods be as modern as 
they are right now? Would you know all the things 
you know today if you had not done your share of 
reading during those years of building? 


What Do You Read? 


The answer is obvious. Reading does exercise a 
(Continued on page 34.) 








‘‘What can I do to make them think?”’ 
What executive hasn’t asked himself 
that question over and over again? 
Your business could forge ahead more 
rapidly if you could get more of yourem- 
ployes to do a thinking job. But how? 
The first steps outlined here supply the 
answer all business is seeking today. 
































SMOKE House Operation 


Problems in Smoking Meats in the 
Conventional Type Smoke House 


houses—in which natural draft is 

depended on for uniform distribu- 
tion of heat and smoke—continue to be 
those in most general use today. Steam 
coils equipped with automatic heat con- 
trol instruments and improved methods 
of producing smoke—including gas and 
charcoal briquette burners—have been 
important aids in bringing smoking 
operations under better control and im- 
proving quality of products. But essen- 
tially design and construction is little 
changed. 

Every packer and sausage manufac- 
turer is aware of the inherent defects 
in the conventional type of smokehouse. 
He has been inclined, however, to ac- 
cept these as necessary evils about which 
little or nothing could be done. Smoke- 
houses of radically new design, includ- 
ing the revolving and air conditioned 
types, have set some users of the older 
type to thinking, and to wondering 
whether or not better results at less cost 
might not be obtained. 


This was illustrated in a letter to THE 
NATIONAL PROVISIONER which appeared 
in the April 24, 1937, issue. This packer 
was not satisfied with his results, and 
he asked a lot of thought-provoking 
questions about smokehouses and their 
operation. Packers who read his letter 
and the questions listed there may have 
been waiting for the answers. 


Ci resses—in whi types of smoke- 


Study the Answers 


These questions were submitted to a 
packinghouse engineer with wide ex- 
perience in this particular field. Whether 
any packer is or is not satisfied with 
his smokehouse results, it will pay him 
to study this engineer’s reply. He 
answers many of the questions on smok- 
ing principles and operations submitted 
by the inquirer referred to (see page 7, 
April 24, 1937, for list of questions). 


For many packers and sausage manu- 
facturers the information given will ex- 
plain—probably for the first time—why 
certain conditions exist in smokehouses. 
But of more importance, use of this in- 
formation should enable smokehouses 
in many plants to be brought under bet- 
ter control, conditions influencing smok- 
ing results to be more closely regulated, 
quality of smoked meat products to be 
improved, and smoking costs to be re- 
duced. 


This engineer’s letter follows: 
Editor THE NATIONAL PROVISIONER: 


After reading in the April 24, 1937, 
issue of THE NATIONAL PROVISIONER 
the letter of inquiry about smoke- 
houses of the natural draft, conventional 





QUESTIONS 
ANSWERED 


Some of the questions on smokehouse 
operation asked in the April 24 issue of 
THE NATIONAL PROVISIONER are 
answered by a packinghouse engineer. They 
include: 

What causes hot and cold spots? 


What causes drafts, and why are they 
greater in winter than summer? 


What is steam cost for smoking, and can 
low pressure steam be used? 


What is correct length for heating coils? 
How should air movement be controlled? 
How should dampers be regulated? 
Should smokehouse wall be insulated? 
What is the heat equivalent of sawdust? 
Heat losses through steam waste. 





type, and the several questions asked, 
it becomes quite clear to me that the 
young man in question is familiar with 
running boiler efficiency tests. Prob- 
ably it would have been more to his lik- 





BETTER CONTROL OF SMOKING 


Improved methods of producing smoke, 

including gas and charcoal briquette burn- 

ers and automatic temperature control in- 

struments, have enabled packers to bring 

operations in the conventional type of 

smokehouse under better control and to get 
more uniform products. 


ing if he had been employed in the boiler 
room, 


A Perfect Comparison 


He has drawn a perfect comparison 
between a boiler heat balance and what 
might be termed a smokehouse heat bal- 
ance. His idea appears to be to reduce 
the smokehouse to terms of efficiency, 
and as a heat-balance machine its eff. 
ciency is deplorably low. 

In both boilers and smokehouses heat 
transfer is involved. The smokehouse 
may, therefore, be considered as a 
singlepass boiler, the heating coils rep- 
resenting fuel and hot air the combus- 
tion gases. This comparison of boilers 
and smokehouses is interesting, and 
raises many questions heretofore given 
but very little attention by engineers. 


Heat Balance is Important 


Unquestionably conventional type 
smokehouses have not been given the 
scientific analysis that the production 
of such large volumes of profitable 
product would justify. Consequently 
there is a need for research. Answers 
to the questions can be developed theo- 
retically. 

It is unnecessary to put all the em- 
phasis on a mathematical heat balance. 
Yet this subject becomes highly impor- 
tant if improvements are to be made by 
other than cut-and-try methods. 

If high thermal efficiency is secured, 
high drying temperatures with high 
saturation of the effluent air is impera- 
tive. The problem is complicated, be 
cause it involves the combined functions 
of drying, dehumidifying and ventila- 
tion. However, if it is reduced to math- 
ematical precision there is every like- 
lihood that mechanical controls could be 
relied upon for producing uniform smok- 
ing results. 

Discussing the questions in the order 
in which they were asked: 


Correct Length of Heating Coil 


A sinuous coil 700 ft. long, with 4 
single steam feed, does not constitute 4 
highly-efficient type of heat-releasing 
apparatus, and does not compare in this 
respect with the short lengths employed 
in unit heaters. The discharge tempera- 
ture at the end of the long coil would 
undoubtedly be 50 degs. lower than 
temperature at the entering end. A 
potentiometer will prove this. In order 
that the condensate be freed easily, the 
coil must have a very decided and unl- 
form pitch which is difficult in actual 
practice. 

All of the condensate formed in the 
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MEATS IN REVOLVING SMOKEHOUSE 


Results in the revolving type of smokehouse are generally superior, because all prod- 

ucts are subjected to the same conditions, a result difficult to secure in the smokehouse 

of conventional design. Another advantage of the revolving smokehouse is that prod- 
ucts can be loaded in and out on any floor. 


first few feet of coil must flow the full 
700 ft. before it is discharged. The con- 
densate flows along the inside bottom of 
pipe, forming an insulating water film 
at contact point with rising air. 


To Get Best Heat Transfer 


The most rapid heat transfer is ob- 
tained when the rising air contacts the 
pipe exposed only to steam. The steam 
gives up its latent heat to the air, and 
heat transfer is far more rapid than 
when heating with hot water lying on 
the bottom of the pipe. 

Positive drainage of condensate is ob- 
tained by using short length coi’s. The 
accompanying sketch illustrates these 
points. This construction prevents air 
binding, the air settling at the highest 
point of the coil where it is vented. 

Advantage of this type coil is evident, 
since there is a uniform heating surface 
over the entire horizontal cross-section 
of the smokehouse. The long coil will 
give a hotter temperature at the steam 
inlet end than at the discharge end. 


Heat Equivalent of Sawdust 


- When a pound of steam is condensed 
it releases approximately 1,000 B.t.u. 
The B.t.u. used to measure heat has the 
Same significance as the foot used to 
measure length. When a pound of wood 
or sawdust is burned about 8,000 B.t.u. 
are released. At least 8 lbs. of steam 
must be condensed to equal the burning 
of 1 lb. of sawdust. 


Loss of Steam Condensate 


There are three heat losses involved 
when condensate is drained to sewer: 
1.—Cost of the water. 


2—Cost of heat remaining in con- 
densate. 


3.—Flash steam. 
If 90 deg. water is used for soaking 


hams, for example, steam or some fuel 
Must be burned to heat the water to the 


Week Ending August 28, 1937 


required temperature. Inasmuch as the 
condensate is discharged at steam tem- 
perature, it flashes to 212 degs. F., cor- 
responding to atmospheric temperature 
pressure. Heat in the condensate can be 
used by passing it through a heat ex- 
changer. Ordinarily the condensate is 
returned to the boiler-room feed-water 
heater, and all three losses are salvaged. 


On this point there are many different 
opinions. There are several reasons, 
some interdependent. The ordinary type 
of plate steel doors located at each floor 
level do not fit tightly around the cased 
opening. A double door 8 ft. high and 
4 ft. wide will have 40 ft. of crack, 
varying in width from nothing to %e 
in., equivalent to nearly 2 sq. ft. of 
opening. 


Hot and Cold Spots 


Cold air is sucked in around the doors 
and strikes product before it is tempered 
by passing through heating coils. Cracks 
between steel door casing and the brick 
also permit passage of cold air. Cracks 
in walls and loosely-cemented joints 
also allow rapid air infiltration through 
an unplastered brick wall, especially 
one that is exposed to an outside wind 
blowing against it. 

Undoubtedly the quantity of uncon- 
trolled air infiltration through a poorly 
constructed smokehouse is greater than 
that purposely introduced through 
damper openings at the firepit level. 
Such air is not heated, except by strik- 
ing the product, which it tends to cool. 


Steam Cost for Smoking 


Quantity of steam consumed in a 
smokehouse runs between 1 and 2 lbs. 
per pound of product smoked. In some 
cases it may be as low as % lb. Amount 
used is subject to all the variable fac- 


(Continued on page 21.) 








3" CONDENSATE 
HEADER 





\44'orn 2 PITCHED 
HEATING SURFACE 


STEAM 


CONDENSATE 


4” HEADER 
SUPPLYING STEAM 








COIL DESIGN INFLUENCES HEAT TRANSFER RATE 


There is less heat in condensate than in the steam. Most rapid heat transfer is obtained 

in the smokehouse when the rising air contacts pipe exposed only to steam. Positive 

drainage of condensate is obtained by using short length coils properly pitched. There 

will be no air binding in the type of coil shown here. Air will settle at the highest 
point, from which it may be vented. 
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MERCHANDISING MEAT 


Se LLL selling front 
e Helps for meat manufacturers and dealers 


SMALL 
ORDER €v// 


Packer Surprised By 
Results of Survey 


HEN a packing company sets 
W to make a survey of sales 

conditions which the entire in- 
dustry has been accustomed to accept 
as normal, it sometimes makes startling 
discoveries. This has been the case with 
many of the companies which have made 
studies in accordance with the recom- 
mendations made by a special committee 
of the Institute of American Meat 
Packers for improvement of selling and 
delivery practices. 

Included among the suggestions by 
the committee was the recommendation 
that packers should either attempt to 
increase the size of orders so small as 
to be unprofitable, or else eliminate them 
altogether. Acting on this recommenda- 
tion, the Rath Packing Company made 
a survey to determine the percentage 
of small orders handled by their branch 
houses. 

The Rath survey was at first under- 
taken with only casual interest, and 
originally covered only one _ branch 
house, said sales manager J. A. Muth 
at a meeting of sales executives recently 
held under auspices of the Institute. 
The report received from this branch, 
however, proved so startling that the 
study was expanded to include all 
branches. 


Branch Managers Wake Up 


Each branch was instructed to make 
up a statement showing the number of 
orders sold which were 15 lbs. and less, 
15 to 25 lIbs., 25 to 50 lbs., and those 
which came under other weight classifi- 
cations. This statement also included 
percentage of small orders as compared 
to total orders, and percentage of 
volume represented in each division as 
compared to total volume handled by 
the branch. 

While analysis of the reports sub- 
mitted showed that the situation varied 
with the branch house concerned, orders 
of 25 lbs. and less handled by the 
branches ranged from 20 to 40 per cent 
of the aggregate number of orders. 
These orders, however, only represented 
from 2 to 6 per cent of the total volume 
handled. 


The information brought out by these 


reports not only caused the Rath man- 
agement to determine on immediate 
action to reduce the number of small, 
unprofitable orders, but likewise caused 
the branch managers to attack the prob- 
lem even before the plant management 
had determined upon the necessary 
remedial steps. 


In making up their statements the 
branch managers suddenly became 
aware of a condition which had existed 
for some time, but which had made no 
particular impression because the small 
orders previously had not been con- 
sidered as a unit, nor had an attempt 
been made to determine how large a 
percentage of total orders and of total 
volume such orders represented, Within 
a short time branch managers reported 
they had succeeded in reducing the num- 
ber of orders under 25 pounds from 6 to 
20 per cent. 


“We have gone at this sales promo- 
tion job of ours in the wrong way,” Mr. 
Muth declared. ‘‘We should have driven 
for an understanding of costs rather 
than for an ungoverned increase in 
orders. We should have gone after an 
increase in profitable business and 
placed emphasis on the necessity of 
business being profitable. That is the 
manner in which we are approaching 
the situation now.” 


Think of Cost of Selling 


The Rath Packing Company, Mr. 
Muth indicated, now is endeavoring to 
have its branch house managers think 
in terms of the cost of selling and de- 
livering an order. This firm has 
endeavored to show branch house man- 
agers that it is impossible to obtain 
sufficient differences in price to overcome 
the cost of handling orders of less than 
25 lbs. 

Recognizing the necessity of selling 
branch house managers on the need for 
eliminating unprofitable orders, the 
company has directed its efforts toward 
laying all the facts before the managers, 
and pointing out the difference in cost 
accruing through variations in size of 
orders. 

“In our opinion,” says Mr. Muth, “it 
is necessary that the key men be thor- 
oughly sold on the program of eliminat- 
ing unprofitable business. By calling 
for reports which the branch house man- 


MORE MEAT, BETTER SLICES 


Beste Provision Co., Wilmington, Del., 
produces this attractive smoked ham in a 
sylphcase transparent container. The aitch 
bone is removed from the ham, so that it 
is possible to shape it to get a greater num- 
ber of consumer cuts. This type ham has 
proved highly satisfactory to both retailer 
and consumer. (Photo Sylvania Corp.) 


agers were to make up themselves, we 
succeeded in making them realize the 
situation in their own territory. We 
are now requiring branches to furnish 
similar statements of the business 
handled by the respective branch each 
week. This practice has been continued 
since the first of March. 


Easy to Sell Salesmen 


“The procedure thus followed has 
made it easy for us to sell our branch 
managers on the project and, through 
them, it has been comparatively easy to 
sell the balance of our organization.” 

The small order problem in their 
organization, Mr. Muth stated, was 
largely limited to branch houses, since 
their car route salesmen already virtu- 
ally had eliminated 25-lb. orders. The 
car routes now are engaged in a drive 
to eliminate all orders under 50 lbs. 


Reduction of small orders handled by 
branch houses, while material, has not 
been all that the management had hoped 
for, but each week’s reports indicate 
that steady progress is being made. 

“Summing up the matter of handling 
small orders,” says Mr. Muth, “we are 
of the opinion that if all packers will 
make an analysis of their small orders 
in accordance with the suggestion made 
by the Institute’s special committee, they 
will discover the necessity for immediate 
action, and they will determine to find a 
remedy for the small order problem. 
Results will follow.” 


WANT A GOOD MAN? 


For good experienced men try the 
“Classified” page of THE NATIONAL 
PROVISIONER. 
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New Southern 
Meat PLant 


Industry Adds Another 
Progressive Concern 


of the Georgia Packing Co., Thomas- 

ville, Ga., was celebrated with an 
open house on August 19, attended by 
approximately 8,000 invited guests— 
packers, representatives of equipment 
and supply houses, retailers and con- 
sumers. The new plant is a modern, 
fireproof structure with an _ hourly 
capacity of 20 cattle and 80 hogs, and 
with complete facilities for edible and 
inedible rendering and manufacturing 
sausage. 

In 1932 a company headed by W. F. 
Cox, J. L. Roberts and J. W. Bramblett 
—all young but with years of packing- 
house experience behind them—pur- 
chased the Farmers Meat Co. of 
Thomasville. At that time production 
facilities of the company consisted of 
a rather crude abattoir on the out- 
skirts of the city and leased quarters 
in the plant of the Thomasville Ice & 
Manufacturing Co., where processing 
was done, 

In 1934 the old abattoir was torn 
down and a modern slaughtering build- 
ing erected on the site. In the mean- 
while the processing department had 
outgrown its quarters in the ice plant 
and had moved to a building, fitted 
out for handling meat, adjacent to the 
ice plant. 


Festne opening of the new plant 


An Ambition Realized 


In 1936 the business had increased 
to a point where additional processing 
space was required and executives of 
the company decided the time had come 
to realize the ambition they had had 
since they started out for themselves— 
a complete packing plant under one 
roof and modern in every respect. 
Plans were therefore prepared and con- 
struction work started. The new plant 
a. and placed in operation in 

This, briefly, is the history of the 
Georgia Packing Co. From a small 
beginning to a modern plant in the 
short space of five years is a feat 
not often accomplished in the meat 
packing industry. And while the sig- 
nificance of this rapid growth of the 
company probably was not sensed by 
- large crowd that visited it on 
>a opening day, those identified with 
ty in one capacity or another 
> oe ages the accomplishment, 
vig oud in their praise of the abilities 

at had brought the result and free to 


— continued rapid progress for the 
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ENES AT OPENING OF NEW SOUTHERN PLANT 


1 and 2—KEY MEN.—These are the men mainly responsible for growth of the 
Georgia Packing Co. LEFT.—W. F. Cox, president and treasurer. RIGHT.—J. L. 


(Fritz) Roberts, vice president and secretary. 


3—BARBECUED MEAT FOR VISITORS. 
cue pit 5,000 Ibs. of meat prepared for celebration. Meat was cut i 
pieces, enclosed in muslin and paper 


coals. Sixty cords of wood were burned to heat the pit. 


4—CAME TO SEE AND LEARN.—Part of crowd of approximately 8,000 people, 
mostly farmers, who attended formal opening of new plant of Georgia Packing Co. 
They are listening to President W. F. Cox explain 


growing better livestock. 


5—PLANT OF GEORGIA PACKING CO.—Formally dedicated on August 19 
with barbecue and celebration. Company slaughters all kinds of livestock, renders 
lard, manufactures sausage and meat loaves and smo 


fireproof construction and planned for high operating efficiency. 


The open house was sponsored by the 
Thomasville chamber of commerce. The 
program started at 9 a.m., when the 
plant was thrown open to the public. 


Most of the visitors took advantage 
of this opportunity to see how modern 
meat products—clean, wholesome and 


(Continued on page 16.) 
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—Plant workers removing from barbe- 
n 8-lb. to 10-Ib. 
bags and cooked for about 12 hours over glowing 


how greater profits can be made by 


kes hams and bacon. Plant is of 




















New 


INTERNATIONAL 
Half-Ton Truck 


with de luxe panel body. 











@ International Harvester produces on the highways in many tens of engine and chassis design, load dis- 
no“yearly model” changes intrucks. thousands, are living evidence that tribution and braking, increased 
A new line is not just a matter of _ this policy gives the truck user what power, fuel economy, and driver 
the calendar with this Company. It he needs for hauling satisfaction. comfort. The rescurces of its engi- 
is interested only in keeping Inter- There have been no better truckson _ neering staff, its laboratories, its 
national Trucks at top efficiency. the market, but now there are better plants and proving grounds were 
The International “C” models, now _ trucks by far—these distinctive new centered in the development of a 
a Internationals, fundamentally better product. To- 
| The International rep- day the many improvements are 
| wtation has advanced consolidated in this completely new 

steadily on perform- _ line of trucks. 
ance and long life, on Today International Harvester 
unequaled nation-wide offers truck users the finest value 
service, and on the ofthe year, a product engineered to 
truck user’s final objec- the moment and styled for public 

tive— ECONOMY. acceptance. 


In the meantime, These new trucks are on display 
International has been at any International branch or 
constantly at work on dealer showroom. 


‘ 


International de luxe panel bodies are fabricated like a skyscraper — 


welded-steel throughout for strength and safety. This cross-section INTE RNATIONAL HARVESTER COMPANY 


shows their rigid construction—side pillars welded to the roof assembly, (aiconroraTED) 


the longitudinal steel ch 1 ribs, the pressed-in tire carrier pocket, Harvester Buildin Chi 0, Illinois 
cowl and dash assembly, and other details. 8 patie 


INTERNATIONAL TRUCKS 
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P) 
Deuivery (Costs 
and Metuops 


Canada Packers Base Program 
on Thorough Study 


ers, Ltd., numbers several hundred 

trucks, and for many years this 
company has been making a thorough 
study of distribution equipment and 
methods and delivery costs. 

It was to be expected, therefore, that 
the truck fleet serving the new plant at 
Edmonton, Alberta, placed in operation 
September 14, 1936, (see April 3 and 
April 24, 1937, issues of THE NATIONAL 
PROVISIONER) would be planned in keep- 
ing with the high degree of efficiency of 
equipment and methods at this plant, 
and with its pleasing design. 

Chassis are International model 
C-300, which the company has found 
well adapted to its needs. These trucks 
are equipped with custom-built van 
bodies. For deliveries in Edmonton the 
company relies on cab-over-engine type 
trucks. Bodies of these units, shown in 
the accompanying illustrations, were 
built to Canada Packers’ specifications, 
which call for maximum utility and 
attractive modern appearance. 


T=: delivery fleet of Canada Pack- 


Use of Company Name 


Perhaps the most noticeable detail of 
these trucks is the modest manner in 
which company name is used. “Canada 
Packers, Ltd.,” appears in chromium 
block letters on front and each side of 
the body. There is no illustration or 
mention of product. 


American packers believe that, inas- 
much as their trucks cover much terri- 
tory and are seen by large numbers of 
people each day, they are valuable ad- 
vertising mediums. The advertising effi- 
ciency of some trucks might be ques- 
tioned, however. Too much color and 
too many details of design sometimes 
serve to confuse the eye of the observer, 
and—particularly when a truck is mov- 
ing—make it difficult to concentrate 
sufficiently on any one detail to receive 
a lasting impression. Certainly anyone 
seeing Canada Packers’ trucks could not 
fail to note company name, inconspic- 
uous as it is. Bodies are painted a car- 
dinal red, and trucks are washed each 
day. 

Drivers are outfitted in white uni- 
forms which are changed each day. 
These drivers are carefully selected and 
schooled by qualified instructors in all 
Phases of the work required of them. 
Foreman of the International branch 
station in Edmonton, for example, pro- 
vides a “short course” on the proper use 
and care of the new trucks. The com- 
pany places special emphasis on safety. 


(Continued on page 16.) 


Week Ending August 28, 1937 





CANADA PACKERS TRAIN TRUCK DRIVERS 
UPPER—Part of Canada Packers’ truck fleet in front of new Edmonton plant. 
MIDDLE—Canada Packers do not believe in advertising on trucks. Note modest 
name-plate on this truck delivering meat at retail store. 
LOWER—Drivers are dressed in white uniforms and thoroughly trained in the use 
and care of their trucks and servicing customers. 
—Photos International Harvester Co. 
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Less Mear 
To Eat 


Better Merchandising Urged 
to Help Situation 


Gye reduced marketings of 


cattle and hogs in recent weeks, 

as compared with similar weeks 
in 1936 have given the American people 
considerably less 
meat to eat this 
summer than in the 
same period last 
year, said Louis W. 
Kahn, Cincinnati 
packer and member 
of the board of di- 
rectors of the Insti- 
tute of American 
Meat Packers, in 
addressing the an- 
nual convention of 
the National Asso- 
ciation of Retail 
Meat Dealers. 

In the first seven 
months of this year, 
taken as a whole, the number of cattle 
dressed declined about 6 per cent, and 
the production of beef even more (about 
10 per cent), due largely to the feed 
shortages resulting from last year’s 
drouth, and to lighter average weights 
of animals marketed since. 





L. W. KAHN 


In these same months, .as compared 
with the same period last year, the num- 
ber of hogs dressed dropped about 4 
per cent and the production of pork 
about 7 per cent. Lamb and veal produc- 
tion, on the other hand, have been larger 
this year, but by no means large enough 
to offset the drop in other meats; and 
even those two meats also had a part in 
the July decrease. 


Value of Refrigeration 


Mr. Kahn declared also that one of 
the greatest contributions ever made to 
the welfare of mankind was the refrig- 
eration of its perishable food supplies. 
“A drastic improvement in the American 
standard of living followed the develop- 
ment of packing plant and railway car 
refrigeration in the quarter century pre- 
ceding 1880,” he said. “Before these 
dates, fresh meat was available only 
when some local butcher decided to 
dress an animal. The first customer to 
arrive at the store had his choice of the 
cuts; the last one got what happened to 
be left, and frequently got nothing at 
ai.” 


But packing plant refrigeration made 
it possible for the packer to handle fresh 
meat at all times of the year, and to de- 
liver it to the retailer just as it was 
needed. Then came the refrigerated 
railway car and later the refrigerated 
truck, which made possible the dressing 
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of the meat in a central plant and its 
shipment to outlying communities. In 
the meantime refrigeration was intro- 
duced into the retail store, and the re- 
tailer could keep a supply of fresh meats 
available at all times. 


Better Merchandising 

The speaker asked retailers to group 
their small orders into larger ones when- 
ever possible, and consumers to con- 
sider the lower-priced cuts of meat as 
well as the more-demanded ones. “The 
uneven demand for various cuts is one of 
the great difficulties of the live stock 
and meat industry,” said Mr. Kahn. 
“For instance, for every pound of porter- 
house steak available from a meat ani- 
mal, there are about 9 pounds of much- 
lower-priced cuts. Similar comparisons 
could be made as to pork, lamb, or veal. 
If consumers increased their demand for 
the less-demanded cuts, the whole meat 


(Continued on page 47.) 


NEW SOUTHERN PLANT 


(Continued from page 13.) 


attractively packaged—are produced. 
Guides were on hand to explain the var- 
ious types of equipment and its opera- 
tion, and how the various operations of 
slaughtering, dressing and processing 
are performed. The visitors’ route 
started at the loading dock and shipping 
cooler, where a display of the company’s 
products had been attractively arranged. 

The formal program started at 11 
a.m., J. M. Golden, prominent business 
man of Thomasville, acting as master 
of ceremonies. Speakers included M. J. 
Powell, mayor; Lee E. Kelly, president, 
chamber of commerce, W. F. Cox, presi- 
dent, Georgia Packing Co.; L. H. Lewis, 
Florida state livestock commissioner, 
and W. T. Anderson, editor of the Macon 
Telegraph. Several of these speakers 
pointed out the value of the new plant, 
Thomasville’s largest industry, to the 
business interests and livestock grow- 
ers of the community. 


Serving of barbecued beef and pork 
with bread, cheese, pickles and bruns- 
wick stew followed the formal program. 
Five thousand pounds of meat had been 
prepared for the occasion in one large 
barbecue pit dug on the plant grounds, 
and all of it was required to supply the 
guests. Lemonade was served with the 
barbecue. 


Among those present identified with 
the meat packing industry were: J. M. 
Begley, A. A. Kritt, K. M. Russ and 
R. H. Crabtree, Cudahy Packing Co., 
Albany, Ga.; J. T. Thornton and George 
W. Davis, Smith, Richardson & Conroy, 
Jacksonville and Miami, Fla.; H. Mc- 
Dowell and R. A. Rutland, Swift & Co., 
Moultrie, Ga.; Roger Wood and Charles 
M. Robbins, Wood-Robbins Co., Savan- 
nah, Ga.; Alexander Medden, Medden 
Packing Co., Savannah, Ga.; W. I. Mc- 
Cranie, sr., McCranie Bros. Sausage 
Co., Waycross, Ga.; A. E. Danielson, 
Armour and Company, Tifton, Ga.; W. 
Cauley, Waycross, Ga.; G. N. Thomas, 
T. & T. Packing Co., Macon, Ga.; Jack 





Braun, Oppenheimer Casing Co., New 
York City; William Hammann, Globe 
Co., Chicago, Ill.; George Temmerman, 
Preservaline Mfg. Co., Brooklyn, N, y 


A general view of the plant is shown 
in an accompanying illustration. The 
central two-story section is the cattle 
slaughtering building erected in 1934, 
Under this are the hide cellar and offal 
chill room. Section at extreme left 
houses hog slaughtering operations, liye 
animals entering the room over a con- 
crete ramp. In the section between hog 
slaughtering room and beef slaughter. 
ing section are the rough offal room 
and inedible rendering department. Hog 
chill room is located in the rear of the 
beef house and adjoining the hog killing 
department. Boiler and ice machine 
room are under hog killing section. 


Front section houses cutting room, 
hog and beef coolers, beef sales cooler, 
assembly room and smokehouses, sau- 
sage kitchen, sausage packing cooler, 
smoked meat hanging room, etc. Curing 
cellar is in basement under this section. 


Buildings are of brick, concrete and 
steel construction. Floors are of con- 
crete for the most part. General offices 
and workers’ locker and wash rooms 
are housed in two separate one-story 
buildings, one of which—the workers’ 
building—is shown behind the water 
tank in the illustration. 


Refrigeration is supplied by 8- by 8- 
in. and 5- by 5-in. compressors, motor- 
driven with purchased pow2r. Unit 
coolers are used to refrigerate beef and 
hog coolers. A feature of this plant is 
the careful location of the various de- 
partments with reference to each other 
to secure straight line production with 
the least handling and backtracking of 
product, and a layout that permits ex- 
panding production by adding space to 
the various departments without inter- 
fering with operations in other depart- 
ments. A detailed description of this 
plant will appear in a later issue of 
THE NATIONAL PROVISIONER. 

Officers of the company are W. F. Cox, 
president and treasurer; J. L. Roberts, 
vice president and secretary; J. W. 
Bra.nblett, assistant secretary and as- 
sistant treasurer. 


PACKER TRUCK COSTS 


(Continued from page 15.) 


Servicing of the trucks is handled 
through the International service station 
in Edmonton, where factory-trained 
servicemen and a complete stock of parts 
assure efficient, speedy and low-cost 
maintenance at regular intervals. 

Drivers do no repair work, but are 
required to have a sufficient knowledge 
of the trucks to enable them to detect 
and report any irregularities in opera- 
tion. These are corrected promptly. This 
maintenance policy has worked out very 
well from every standpoint for Canada 
Packers, and the company considers it 
the best method of assuring uninter- 
rupted minimum-cost truck transporta- 
tion. 
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Three hundred miles b 4:30 
P. M. and midnight, 300 miles back 
again—that is the daily schedule 
for trucks operated by the Film 
Exchange Transfer Company, Dal- 
las, Texas. A “‘murder run” if 
there ever was one! Tires were last- 
ing 3,000 miles and less. Then came 
the new Goodyear YKL built of 
Rayotwist Cord— and now 80,000 
miles per tire is not unusual. 
The new Goodyear YKL conquers 
the heat created on “murder runs.”’ 




















és UT WHY TALK 
\e “MURDER RUNS” TO ME?... 


DELIVER MEAT IN OMAHA 


That’s a fair enough question. than the “murder runs” —will give you 


The chances are 99 to 1 that you ™O0Ffe miles of trouble-free service per 
never do give your tires the beating dollar than any other tire produced. 


they’d get on a “murder run.” It has the famous All-Weather Tread C A U T | 0 N 1 


for greater traction, less skidding —Super- 
twist Cord, blowout protection in every 











Even so—news of this great new super 
tire, the Goodyear YKL, is important 


The new YKL Tire is 


recommended only for the 


toyou. Goodyear engineers spent seven ply —Extra-Strong Bead Construction for most destructive types of 
. heavy, swaying loads— High ProfileTread service—for the ‘‘murder 
years developing the new YKL to meet : " ” . 
AL OR RE RE Shape for better traction, coolerrunning _- runs” over long distances 
8 : — Heat-Resisting Rubber for long, even ma a Lone gm 
. 7 n ordinary trucking, 
And these same engineers have devel wear, greater strength. cieeeniiaennaiiietany 


oped another tire just as scientifically ee a ee not be fully utilized—and, 
fitted to your requirements as the YKL frankly, its higher price 
is suited to the “‘murder runs.” Weather Balloon— cannot be justified. 


It is the Goodyear All-Weather Bal- Put Gostpenee Ge ape Saree — 


loon,a tire which— for service less severe on ANY job and watch your mileage jump! 





Tuene’s a 


GOODSYEAR 
a THE GOODYEAR TIRE & RUBBER COMPANY, INC., AKRON, OHIO 
BATTERY 





GOOD FSYEAR 


TRUCK TIRES 


Week Ending August 28, 1937 Page 17 





SHORT CUT TO 


BRINE MAKING 
COSTS 


pe LIXATE PROCESS not only cuts 
costs, but also gives you a better brine. 
It is a better brine produced from eco- 
nomical grades of rock salt. It is crystal 
clear. It is pure. It is always uniform be- 
cause it is always fully saturated. 

The Lixate Process saves in four impor- 
tant ways. It lowers costs of handling salt, 
does away with manual labor in mixing 
salt, and reduces the labor required for 
distributing brine. In addition it saves in 
the amount of salt you use. Packers report 
savings up to 20% in the salt consumed 
with the Lixate Process. 

Advantages of the Lixate Process are 
largely due to automatic operation. Once 
the rock salt is placed in the hopper above 
the Lixator, no further attention is needed. 
Water flows automatically. Salt is dissolved 
to become fully saturated brine, self-filtered 
to be crystal clear. Brine flows to a storage 
tank, ready for distribution to all parts of 
the plant at a turn of a valve. 

You can learn how the Lixate Process 
will save in your plant, without cost or 
obligation. Merely write for a copy of the 
Lixate Book, explaining the process and 
reporting the experiences of users. If you- 
like, a Lixate Engineer will call and give 
you the full benefit of International’s long 
experience in reducing brine making costs 
for food packers. 


The LIXATE Hrocen 


REG. U. 8. PAT. OFF. 


FOR MAKING BRINE 
Page 18 





The Lixate installation illustrated is in the plant of the Foster Beef Co., Man- 
chester, N. H., where Lixate brine is used in connection with meat packing. 


INTERNATIONAL 
SALT CO., INC. 


GENERAL OFFICES— SCRANTON, PA., and NEW YORK CITY 


SALES OFFICES: Buffalo, N.Y. + Philadelphia, Pa. + Boston, Mass. « Baltimore, Md. 
Pittsburgh, Pa. © Newark, N.J. © NewYork, N.Y. « Richmond,Va. «+ Atlanta, Ga. 
New Orleans, La. + Cincinnati, Ohio « St. Louis, Mo. « REFINERIES: Watkins Glen, N.Y. 
Ludlowville, N.Y. « Avery Island, La. * MINES: Retsof, N.Y. © Detroit, Mich. « Avery Island, La. 
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PRACTICAL POINTS 


Making Cappicola 


Cappicola is a highly spiced meat 
product made from cured boneless butts, 
put in casings, smoked and dried. It 
originated in Italy and is a favorite 
food in Italian centers as well as else- 
where in this country. It is often classi- 
fied as a dry sausage. An Eastern sau- 
sage manufacturer writes: 


Editor THE NATIONAL PROVISIONER: 

Can you describe for us the process of making 
cappicola? We should like to make it as nearly 
as possible like the foreign product. 


For cappicola select 100 lbs. of fresh 
boneless butts, large and well trimmed. 
Rub special curing mixture well into 
each butt, pack them closely in a clean 
tierce or bacon curing box, sprinkling 
cure around and over them. The fol- 
lowing curing and seasoning mixture is 
used for each 100 lbs. of meat: 


4% lbs. salt 

4 oz. sodium nitrate 

1% lbs, sugar 

2 oz. fennel seed 

1 lb. 2 oz. cayenne pepper 


Ready-to-use commercial curing and 
seasoning for this product can be 
bought from seasoning houses specializ- 
ing in this trade, which insures uni- 
formity of cured product. 

Federal inspection regulations pro- 
vide that boneless pork butts for cappi- 
cola shall be cured in a dry-curing mix- 
ture containing not less than 4% Ibs. 
of salt per 100 Ibs. of meat for a period 
of not less than 25 days at a tempera- 
ture not lower than 36 degs. If curing 
mixture is applied to butts by process 
known as churning, a small quantity of 
pickle may be added. During curing 
period butts may be overhauled accord- 
ing to any of usual processes of over- 
hauling, including addition of pickle 
and dry salt if desired. 

SECOND SPICING.—After meats 
are taken out of cure and given a super- 
ficial washing some processors rub them 
with following mixture before they are 
placed in casings: 

4% Ibs. salt 

1% lbs. pimentos 

12 oz. sugar 

1% lbs. ground pepper pods 
4 oz. sodium nitrate 

Spicing mixtures already prepared 
can also be bought for this purpose. 

These ingredients are mixed with 
about 2 gals. of 100 deg. plain pickle 
and resulting sauce is rubbed over meat. 
Butts are then stuffed in beef bungs cut 
8 in. long, or in corresponding artificial 
casings. Only one butt is placed in each 
casing, 


The foreign trade particularly seems 
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to demand outside spicing, which re- 
mains between casing and meat when 
butts are rubbed with mixture men- 
tioned above. 

After stuffing, use a 4-in. wooden 
skewer on end of casing. Tie with 
string, forming a loop hanger around 
end of casing and just under wooden 
skewer. Clip skewer off as short as 
possible. Puncture bungs (but not ar- 
tificial casings) thoroughly as there is 
always danger of air pockets between 
meat and casing when stuffing this 
product in bungs. 

SMOKING.—Spread cappicola on 
hanging racks, making sure that pieces 
do not touch, and rinse off with warm 
water. Hang at room temperature for 
a few hours so that casing will dry 
off and not produce too much steam in 
smokehouse. 


Cappicola produced under federal in- 
spection must be smoked for a period 
of not less than 30 hours at a tempera- 
ture not lower than 80 degs. After cas- 
ings have dried off in smokehouse tem- 
perature is raised gradually to 120 degs. 
and product carried at this temperature 
until thoroughly dry and of the desired 
color. 

DRYING.—Cappicola is then taken 
to dry room and placed on hanging sec- 
tions where it will get a good circula- 
tion of air as there is no danger of 
wrinkling and shriveling. There is, 








Uncooked Pork Rules 


All meat products which in- 
clude pork designed to be eaten 
without cooking must be sub- 
jected either to heat or refriger- 
ation to insure wholesomeness, 
according to U. S. government 
regulations. 

THE NATIONAL PROVISIONER has 
published a recapitulation of this 
treatment as issued by the U. S. 
Bureau of Animal Industry. In- 
structions for handling dry or 
summer sausage, ham to be eaten 
without cooking, and capicola and 
coppa, are included. 

Information concerning these 
rules, of vital importance in the 
manufacture and sale of these 
products, may be had by filling 
out and mailing the following 
coupon, with 10c in postage: 


The National Provisioner, 
407 So. Dearborn St., Chicago, Il. 


Please send me information on ‘‘RULES 
FOR UNCOOKED PORK.” 


Name 


(Enclosed find 10c in stamps.) 























for the trade 


however, a great deal of danger from 
skipper flies in warm weather. Product 
should be watched carefully during first 
few days in dry room and if air pockets 
begin to appear the casing should be 
punctured with a wooden skewer. Cas- 
ing will show a white patch where air 
pockets are forming. 

After hanging for about a week, wrap 
cappicola with twine all around and the 
entire length. Wrap product tightly 
and have bindings as close together as 
possible. Carry in dry room for not less 
than 20 days at a temperature not lower 
than 45 degs. When fully dried the 
strings will become loosened so pieces 
should be rewrapped before packing for 
shipment, 


CUSTOM SLAUGHTER FEES 


A Southern packer wants to know 
what fees would be considered repre- 
sentative for the custom slaughtering 
of livestock, He writes: 


Editor THE NATIONAL PROVISIONER: 


Could you tell us what you consider to be 
representative fees for the custom slaughtering 
of hogs, cattle, calves and sheep? 


Custom slaughtering of livestock is 
carried on under so many different 
arrangements and conditions, all of 
which have an influence on fees charged 
for such service, that it is impossible 
to quote figures which would be repre- 
sentative of any locality. Some custom 
slaughterers retain the offal and other 
by-products, while in other cases prac- 
tically the entire animal is turned over 
to the processor. 

A municipal abattoir in a city near 
the inquiring packer recently estab- 
lished the following schedule of fees, 
based on gross weights: 

Cattle, over 300 lbs. $1.75 

Calves, up to 175 Ibs. yf 

Calves, 176 Ibs. to 300 Ibs 1,23 

Hogs, not over 150 Ibs. .75 

Hogs, 151 lbs. to 300 Ibs. 1.00 

Hogs, 301 to 500 Ibs. 1.50 

Hogs, over 500 Ibs. 2.00 

Sheep .60 
Kosher killing, 50c extra per carcass 

The abattoir allows a discount of 10 
cents a head for any lot of 10 or more 
hogs slaughtered on the same day, the 
discount applying only to hogs of less 
than 300 lbs. gross weight. 


FAT ON HOG CASINGS 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PoRK PACKING,” The National 
Provisioner’s pork plant book. 
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“JUST TAKE 
A LOOK 
AT THIS!” 





ANY times, Standard Automotive Engineers themselves 

can hardly believe the wasteful conditions they find. 

Trucks or buses with combustion efficiency as low as 50%— 

with oil consumption abnormally high. Many of these extreme 

cases are found in otherwise well-kept fleets. Why? The reason 

is obvious when you consider that there are 22 factors that enter 
into economical engine operation. 

A misadjustment in any one or a combination of these factors 
can and eventually will start slowly robbing your fleet of its 
power! So slowly, perhaps, that you overlook them until lost 
efficiency amounts to a costly fuel item. 

There’s where a Standard Automotive Engineer comes in. 
He knows these 22 points intimately. He has the equipment and 
experience for locating power leaks. Through his services, 
fleet operators saved an average of 17% on their fuel costs alone, 
last year. 

Put a Standard Automotive Engineer to work on your trucks 
or buses—get your share of this saving—his services are free— 
call him at your local Standard Oil (Indiana) office. 


STANDARD OIL COMPANY 
(Indiana) 
910 South Michigan Avenue « Chicago, III. 





AUTOMOTIVE ENGINEERING SERVICE 


Reduces Cost-per-mile. — 
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STEAM ad POWER 
SAVING SERVIC 


cya 


packers are saving from 10 to 40 per cent on 
powerhouse costs. This reference handbook 
should be in the hands of every packer, because 
the steam and power departments of most meat 
plants offer one of the greatest possibilities for 
showing profits. 


Alert packers are making extensive changes in their 
power plants—because they have found that the sav- 
ings they can make are startlingly large! Many of 
these new installations are paying for themselves in 
from 3 to 5 years. 


How they are doing it, cost of installations, divi- 
dends realized from the investment and important 
data for analyzing the status of your own plant—all 
are contained in this binder. Unbiased engineers and 
authorities on costs have given fully from their ex- 
perience in the reprints of important articles on steam 
and power operations which have appeared in Tue 
NatTIoNnaL Provisioner since April, 1933. 


Surveys of typical plants, bulletins on plant condi- 
tions, analyses of boiler firing methods, fuels in use, 
statistical breakdowns and many other phases of the 
subject are covered in the 124 pages of reprinted ar- 
ticles and the 15 pages of bulletins and surveys. 


Adoption of a single money-saving idea taken from 
this great mass of material will pay for the investment 
many times over. 


Only 1 Postpaid 
Send Us Your Order Today! 


Additional reprints of articles currently appearing in 
Tue Nationat Provisioner are sent to owners of the 


binder. | 
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Smoke House 
Operation 


(Continued from page 11.) 


tors of operation, and a discussion of 
them would be involved and lead no- 
where. 

The question would indicate that the 
heat actually needed in raising the tem- 
perature of the product to the required 
smoking temperature is but a small 
percentage of that consumed in heating 
the incoming air. The live heat load 
would not exceed 10 per cent, whereas 
the dead heat load would be 90 per cent. 
The latter involves the sensible heat in 
the exit air, latent heat loss of effluent 
air, radiation loss through enclosure, 
and heating of grating, rails, hangers, 
etc. 


Controlling Air Movement 


Another interesting fact that might 
be brought out is that during the short 
drying period, when the moisture is 
evaporated from the surfaces of the 
ham, surface temperature of product 
can only reach a temperature equal to 
the wet bulb temperature of the house, 
which may be 30 to 40 degs. under the 
dry bulb temperature. 

Air invariably travels where you do 
not want it to go. If one-half of each 
floor is loaded, the air will travel di- 
rectly up through that portion of the 
house where no trees are hanging. In 
other words, if uniform drying or 
smoking is obtained, the air must rise 
upward at a uniform velocity past the 
product at all times. Therefore, a uni- 
form resistance must be placed in the 
rising air stream to uniformly dis- 
tribute the warm air over each floor 
area, 


Draft in a Smokehouse 


Draft in a smokehouse is similar to 
draft in a chimney, and is caused by the 
difference in weights between the hot 
inside air and cold outside air. Weight 
of 1 cu. ft. of air at a temperature of 
130 degs. F. and with 80 per cent rela- 
tive humidity, is .062225 lbs. Weight of 
acu. ft. of air at 50 degs., and 60 per 
cent relative humidity is .077175 lbs. 

As a result cold air, being heavier, 
will fall, and the lighter hot air will 
rise. The injector effect of wind blow- 


ing by the outlet stacks causes partial 
drafts. 


Draft Greatest in Winter 


. The difference between outdoor and 
inside smokehouse temperature is 
greater in winter than in summer, con- 
sequently the difference in the weights 
of air is greater. 


Air Stratification 


_ This term indicates that air travels 
in layers from inlet to outlet. These 
layers of air may differ in temperature 
and moisture content, and as a result 
may cause variations in reading of ther- 


Week Ending August 28, 1937 


mometers or hydrometers located in dif- 
ferent places on the same floor. These 
air layers are high velocity, vertical air 
streams. 


Damper Regulation 


Dampers can turn from their original 
position on their pivot bar, thereby giv- 
ing a wrong idea of the amount of the 
opening in the vent flue. They should 
be checked occasionally. Vent flues are 
designed to allow 100 cu. ft. per minute 
discharge volume for each 15 sq. in. 
cross section. 


Low Steam Pressure 


Three pound steam pressure is prac- 
ticable for use in smokehouses. The 
temperature of steam at this pressure 
is 221 degs. F. With short length pipe 
coils insuring rapid drainage, and a 30 
per cent increase in radiating surface, 
low pressure or exhaust steam would be 
satisfactory. Long coils cannot be used 
because of the pressure drop. 


Power from Steam 


If power is derived from a steam en- 
gine or turbine, and the exhaust steam 
goes to the smokehouse coils, the coils 
would then act as a condenser. It is 








What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost plays an important part in a 
profit or loss statement. 


Hanging and shipping shrink- 
age as well as smoking or cooking 
shrink must also be figured. 


These shrinkage costs change 
whenever raw material prices 
change. 


THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the cost 
per cwt. of percentages of weight 
loss at various levels of product 
prices. 


With this table, casual impres- 
sions as to cost differentials on 
smoking shrinkages may be 
checked with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
a 10c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, Ill, 


Please send me reprint on Smoked Meat 
Shrinkage Costs. 


Enclosed find a 10c stamp. 




















perfectly practical, but its advantage- 
ous use depends upon the plant layout. 
The steam expense for the by-product 
power would be practically nothing. 


Skin Friction 


Friction between rising air and the 
rough brick walls results in slowing up 
velocity of the rising air along those 
surfaces. In center of house and toward 
front air velocity is quite high. Con- 
sequently hams located in this portion of 
the house receive more smoke and proc- 
ess faster. 


Insulate Smokehouse Walls 


Temperature gradient is the drop in 
temperature through the smokehouse 
walls, the conduction coefficient “K” 
being a measure of the heat loss. It 
undoubtedly would pay to insulate 
smokehouse walls, especially outside 
walls exposed to the elements. Not alone 
would the heat loss be lessened, but 
more uniform temperatures would re- 
sult throughout the house itself. 


Doors Must Fit Tightly 


Negative pressure causes the inflow 
of cold air through all door cracks and 
crevices. With a balanced or a positive 
pressure slightly above the atmospheric 
pressure, such infiltration is prevented. 
If a positive pressure is used, all doors 
must fit tightly or smoke will be blown 
from the house. 


Agitating the Air 


The air can be agitated to break up 
or mix the vertical air streams and se- 
cure a more uniform temperature 
throughout a smokehouse and to elim- 
inate hot and cold spots. Turbulence can 
be secured by using small multispeed 
fans. They can also be used for main- 
taining a positive pressure on the house. 


More Heat Higher Up 


It should be noted that in a natural 
draft smokehouse moisture from product 
on the first floor is carried by the air 
past product on the upper floors. Also 
moisture content of air increases as it 
rises above each floor. Consequently in- 
creased heating of the air becomes nec- 
essary at higher floor levels if relative 
humidity conditions are to be uniformly 
maintained. Also, in natural draft 
houses during periods of high outside 
humidity the drying rate of product is 
highly variable. 

I hope this information serves to 
answer some of the questions asked. 
There is much more to be said about 
efficient smokehouse operation, and per- 
haps I can make some further contribu- 
tion to the subject later. 

Yours truly, 
MEAT PLANT ENGINEER 


EDITOR’S NOTE.—This question of 
efficient smokehouse operation will be dis- 
cussed further in a later issue of THE 
NATIONAL PROVISIONER. Packing- 
house engineers and executives have taken 
an interest in the questions asked, and more 
replies will be given. 
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REFRIGERATIO 


Beer Carcass 
Shrinkage 


To Avoid, Loss Careful 
Tests Must Be Made 


HILE the meat packer is al- 
Wess interested in shrink, and 

in ways and means for reduc- 
ing it, his interest is quite likely to 
vary in intensity with livestock and 
product prices and markets. 

When hogs and cattle are cheap inter- 
est in shrink is not quite so great. As 
prices increase, however, potential sav- 
ings to be made by reducing shrink 
loom up as more important, although 
they would be no larger proportionately 
than formerly. At unusually high live- 
stock price levels,—as at the present 
time—there are many requests to THE 
NATIONAL PROVISIONER for shrink fig- 
ures, particularly on cattle, for compar- 
ative purposes, showing packers are 
trying to find ways to reduce shrink 
losses. 


Many Factors Affect Shrink 


Unfortunately so many factors in- 
fluence the percentage of cattle shrink 
that test results are of little value, un- 
less all conditions under which the test 
was made are known. Grade of cat- 
tle, time held in cooler, methods of re- 
frigeration used, etc., all are factors 
which influence to some extent the per- 
centage of dehydration that will take 
place, 

Extent of carcass washing on the 
Killing floor, coupled with carefulness 
of wiping or drying before carcasses go 
into chill room, for example, has a vital 
bearing on the apparent shrinkage. 

One packer satisfied himself on this 
point by insisting that cattle, completely 
dressed without having been washed, be 
weighed and then put back on the chain 
and allowed to go through the regular 
washing and wiping processes and re- 
weighed. It was found that each carcass 
carried an average of three-fourths of 
4 pound of water into the chill room. 


Washing Water an Element 


When carcasses carrying this water 
Were weighed out after chilling the 
weight loss was 2 per cent. If the weight 
of water carried by the carcasses had 


he 
and A iv 


been properly accounted for, then the 
apparent loss would have been less. 

Weight of water carried into the 
chill room on carcasses, and later evap- 
orated, has not been taken into con- 
sideration in many tests to determine 
shrink of cattle carcasses in the chill 
room. And since amount of water on 
carcasses might vary considerably in 
different plants, chill room shrinkage 
figures from other plants would be of 
little value for comparative purposes 
unless amount of surface moisture were 
known. 

One authority says: “Beef carcass 
will shrink on an average of 2% per 
cent from the hot weights in the first 
48 hours. There will be an additional 
shrink of from % to % per cent in the 
next 24 hours.” 


Shrinkage Tests 


Probably these figures are based on 
tests made on carcasses from a chill 
room not air-conditioned. One impor- 
tant point in chilling has been deter- 
mined only recently. This is that hot 
carcasses may be subjected to a very se- 
vere blast of suitably-conditioned air 
without the slightest discoloration of 
the meat and with a decided reduction 
in shrinkage. 

It is important to know, therefore, 
whether any available beef carcass 
shrink figures were made on carcasses 
from an air conditioned chill room, or 
on carcasses from a chill room refrig- 
erated by older methods. 

Shrink losses will increase rapidly if 
cattle are not removed promptly from 
an air-conditioned chill room after 
they have been chilled. Once a carcass 
has been properly chilled, rapid air 
circulation—such as usually is main- 
tained in the modern chill room—causes 
excessive shrink and discoloration with- 
out any offsetting benefits. 


Must Check All Conditions 


In checking shrink figures, therefore, 
one should know not only the type of 
refrigeration employed, but also how 
the carcasses were handled in the chill 
room, 

These experiences illustrate the vital 
bearing which apparently unimportant 
operations may have on the results of 
meat tests and experiments, and the 
need for careful consideration of all 
factors which may have a bearing on 


CARCASS WASHING AND SHRINK 


Beef shrink is affected by extent of carcass 

washing on killing floor, and care with 

which wiping and drying is done before 
carcass goes into chill room. 


Oonditioning 


test deductions and comparisons. It is 
not meant to infer by this that any 
shrink figures available are necessarily 
inaccurate, but merely that inaccurate 
conclusions may very easily be arrived 
at unless all conditions influencing re- 
sults one way or the other are known. 


STERILIZING GAS MASKS 


There has been a lack of information 
regarding correct sterilization of gas 
mask face pieces and rubber parts. The 
usual agents employed have the dis- 
advantage of hardening the rubber and 
irritating the face of the wearer or leav- 
ing disagreeable odors if not carefully 
removed, 

A manufacturer of gas masks who 
has been doing research work on this 
subject says in the August news letter 
of the National Safety Council that 
his company has found an effective 
sterilizer which has none of the disad- 
vantages mentioned. This solution is 
known as B-K. It is a hypochlorite solu- 
tion whose action is positive. 

“One part of B-K per gallon of water 
(1 part to 128 parts of water) has been 
found to be the most advantageous solu- 
tion,” he says. “Solution may be made 
either in cold or warm water (not hot) 
as the action is the same in either case. 
Warm water, however, will have a ten- 
dency to clean the rubber parts more 
efficiently that cold water. 


“‘We recommend that the rubber parts 
be removed from the mask and com- 
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ou'll fi ontgomery Elevators are on the job 
100% SATISFACTORY long after others have been replaced. Soutien, 

ery Elevators are built to deliver economical 
PERFORMANCE a Every service year after year without costly and incon- 
3 7 P venient repairs and adjustments. Don't wait for a 
job ts thoroughly Engineered breakdown! Learn today how economical it is to 


operate Montgomery Elevators. 


Write for Full Details and List 
of Packing House Installations 


KOLD-HOLD will save much more 
THAN ITS COST in a single season 
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KOLD-HOLD MFG. CO. - LANSING, MICH. MOLINE, ILLINOIS 














SMITH. BRUBAKER & EGAN 
e CARL F. SCHLOEMANN Sica apcnrect & ENGINEERS 


CHICAGO, ILLINOIS. 
ARCHITECT & ENGINEER 


BB re car BENE oe 
THE MEAT PACKING INDUSTRY 








Meat Packing & 

















Sausage - Plants Th 
Rendering Plants Brady, McGillivray & Mulloy 
* Modernizations« CONSULTING ENGINEERS 
nee eee ae St. Louis, Mo. Steam... Refrigeration... Power Plants 
37 West Van Buren St. 1270 Broadwa 
Chicago, Ill. New York City, N. Y. 






































<C-B’’ Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


Its superior merit has been proved. 
Write for a “C-B” Cold Storage Door 
Catalog and price list. 

Get full information before you buy. 


The “C-B” Door is specified wherever 
quality in design, construction, work- 
manship and finish is required. 


Learn why it is called 
“THE BETTER DOOR THAT COSTS NO MORE” 
The Cineinnati Batechers’ Supply Corporation 


1972-2008 Central Ave., 824 Exchange Ave., U. S. Yards, 
Cincinnati, Ohio Chicago, IIl. 
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pletely immersed in the solution, then 
hung up to dry before storing. This 
insures the solution coming in contact 
with all parts. 

“The rubber surface may also be 
swabbed with a rubber sponge saturated 
with the solution until the surface is 
clean. Any adhering solution is then 
removed from the surface with a dry 
rubber sponge.” 


REFRIGERATION NOTES 


Howard Shaw recently opened a 175- 
locker cold storage plant at Urbana, II. 


Amarillo Ice & Warehouse Co. has 
been formed at Amarillo, Tex., from 
the merger of an ice and a storage 
company. 

T. Sealander has leased the A. B. 
Thesius cold storage plant at Yakima, 
Wash. 

Ehler’s Grocery store, Cherokee, Ia., 
has opened a 400-locker cold storage 
plant. 

Manitoba Cold Storage, Ltd., Win- 
nipeg, Man., plans $300,000 extension to 
present plant. 

South Georgia Ice Co. has installed 
cold storage locker unit at Cochran, Ga. 


Geneseo Milk Products Co., Geneseo, 
Ill., is installing 400-locker storage 
plant. 

New refrigeration machinery is being 
added at Home Ice & Cold Storage Co., 
Plain Dealing, La. 


Meadowmoor Cold Storage Lockers 
has opened at Everett, Wash. 


Plant of Northwest Ice & Storage 
Co., Portland, Wash., was damaged in 
a recent fire. 


CHAIN STORE SALES 


Daily average sales of food chain 
stores during July were about 34 per 
cent below the dollar volume for July 
last year, the U. S. Department of Com- 
merce reported this week. There was 
about a 4 per cent decrease in daily aver- 
age sales compared with June of this 
year, a normal seasonal trend according 
to the department. Daily average sales 
for the first seven months of 1937 were 
2% per cent above the same period in 
1936. Chain store sales are still below 
the 1929-31 average. 


Safeway Stores, Inc., reports sales of 
$231,195,665 for the first 32 weeks of 
1937, a gain of 14.3 per cent over volume 
of $202,260,734 in the like period last 
year. Sales for the four weeks ended 
August 7 totaled $30,106,912, against 
$27,476,807 last year, or an increase of 
9.6 per cent. 


Kroger Grocery and Baking Co. re- 
ports sales of $154,774,396 for the first 
32 weeks of 1937, a gain of 7 per cent 
over volume of $145,038,573 during the 
like 1936 period. Sales in the four weeks 
ended August 14 totaled $17,981,309, or 
5 per cent below sales of $18,851,515 in 
the like period last year. The company 
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had 4,184 stores in operation on August 
14 compared with 4,230 at tne end of 
the eighth period of 1936. 


Dominion Stores, Ltd., reports sales 
of $11,997,364 for the first 32 weeks of 
1937, a’ gain of 1.1 per cent over sales 
of $11,866,144 in the corresponding 1936 
period. 

Sales of National Tea Co. for the first 
32 weeks of 1937 totaled $39,029,937, an 
increase of 4.2 per cent over the like 
period a year ago. At the end of this 
period the company had 1,244 stores in 
operation compared with 1,214 a year 
ago. For the four weeks ended August 
14, sales totaled $4,623,972, a decline of 
3.9 per cent from the 1986 period. 


FINANCIAL NOTES 


Earnings of Jewel Tea Co. declined 
12 per cent for the 28 weeks ended 
July 17, compared with the like pe- 
riod of 1936, totaling $767,073. Lower 
profits were attributed to rising costs of 
materials and increased expenses, 
particularly wages and taxes. 

Procter & Gamble report a net in- 
come of $26,803,339 for the fiscal year 
ended June 30, 1937, after deprecia- 
tion, federal income taxes and a re- 
serve of $592,524 for surtax on un- 
distributed profits. This compares with 
a net income of $16,138,367 in the pre- 
ceding year. Gross sales for the year 
were $229,975,444 against $179,748,056 
in the 1936 fiscal year. 


PACKER AND FOOD STOCKS 


Price ranges of listed stock, Aug. 25, 
1937, or nearest previous date, com- 
pared with a week ago. 


Sales. High. Low. ——Close.—— 


Week Ended Aug. Aug. 
Aug. 25. —Aug. 25.— 25 18. 
Amal, Leather... 1,200 51g 5% 54 5 
Se 200 «638 385, 385% 385 
Amer. H. & L.. 2,600 7% 7% 7% Ts 
» Pesccee 300 642 42 42 421, 
Amer. Stores.. 1,700 16 16 16 161% 
Armour Iill..... 17,750 11% 11% 11% 12%, 
Do. Pr. Pfd.. 300 91 91 91 92 


Do. Del. Pfd.. “400 108% 108% 108% 1084 
Beechnut Pack. 100 112 112 112 112% 
° 5 


Bohack, H. C.. 100 54 5% 5% 
cs, es 20 «30 30 29 
Chick. Co. Oil.. 900 16% 16% 16% #£=17% 
Childs Co...... 600 10 9% 10 10 
Cudahy Pack... 200 39 38% 38% 38% 
First Nat. Strs. 500 42 42 42 41% 
Gen. Foods..... 3,400 37% 36% 36% 371, 
Gobel Co....... 1,100 43% 4% 4% 41, 

Gr. A&P 
|S.) eae st a 122% 
Do. New..... 120 = 88 86% 86% 9 
Hormel, G. A.. 100 18 18 18 18% 
Hygrade Food.. 100 35g 356 3 3% 


5% 
Kroger G. & B. 1,400 21% 21%, 21% 21% 
Libby MeNeill.. 1,800 12%, 12%, 12%, 12% 


Mickelberry Co. 7 314 31 31g 31, 
M. & B. Pee... 50 4 4 4 5 
po EP eae om ae 33 
oe” 1,100 7 7 7 7% 
Proc. & Gamb.. 2,800 60% 597% 59% 61 
Do. P8G...<2¢- 80 118 118 118 
Rath Pack..... 50 «20 20 20 20 
Safeway Strs... 1,800 34% 34%, 34% 35% 
Do. 5% Pfd.. 10 95%, 9% 951, 96 
Do. 6% Pfd.. 20 105 105 105 105% 
Do. 7% Pfd.. 10 108 108 108 108 
Stahl Meyer.... .... «.. aban ee 3 
Swift & Co..... 2,650 24%, 238% 23% 24% 
>? 1,000 31% 31% 31% 31% 
Trunz Pork..... sen wae vais ons 211, 
U. S. Leather.. 1,500 10% 10% 10% 107% 
A: Bectceces See Eee 18%4 18% 19% 
De: Be. PSR... case ove con ce 105 
Wesson Oil..... 2,300 41% 41 41% 431, 
eee 200 80% 80% 80% 81k 
Wilson & Co... 5,200 97% 9% 914 9% 
Do. Pfd...... parva. | Slate aie 805 


BRANDED 
WIENERS 


Brander furnished = 
plete with 3 dies and ink 
; marks 3 links 


one time. Each link 
attractively labeled. Adds 
to your package display! 











give positive 
protection 
against 
substitution! 


at 
is 


Makes product better looking, better 
selling. Protects your reputation, is a 
arantee of quality to the consumer. 
ew Great Lakes TRIPLE Brander 
speedily brands three links at one 
time—in the box or on the stick. Easy, 


Electrically heated 


dies dry ink instantly—no smearing or 


Used with our new NuBrown ink, this 
brander makes a handsome brown print 
much like a burned brand. The Great 
Lakes method of identification pro- 
tects the consumer against substitu- 
ion, and builds repeat business for 
Write today for complete de- 





Write for complete particulars 


GREAT LAKES 


STAMP & MFG. CO., INC. 


2500 Irving Park Bivd., Chicago, Ill. 
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THIS IS A 
VOTATOR! 


This amazingly efficient and compact machine is doing 





more for lard and shortening manufacturers than any 
other development of the past generation! . . . It takes 
in the hot oil and delivers the finished product in a 
fraction of a minute—continuously and under automatic 
control. It chills and aerates with exact uniformity— 
produces a whiter, creamier, better product. And it 
actually cuts production costs! . . . Some of the best- 
known companies in the industry are now using the 
Votator. If you haven’t already gotten full information, 
you owe it to yourself to send for all the facts. Drop 


us a line—today. You will not be obligated in any way. 


VOGT PROCESSES 


A Division of 


The Girdler Corporation 


Incorporated 

















Louisville, Ky. 
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ARKET for hog products experi- 

enced another week of declining 
prices, the result of speculative liquida- 
tion and less aggressive support from 
commission houses and packers. Sep- 
tember lard came out in volume. This 
was partly transferred to the later 
months, and with September going to 
a fair discount under later deliveries, 
packers absorbed nearbys and_ sold 
futures. Commission houses did the 
reverse. 

The open interest in lard on Wednes- 
day was slightly under 112,000,000 lbs., 
compared with the high point of slightly 
over 181,000,000 lbs. On that date open 
interest in September lard was still over 
40,000,000 Ibs. 

Hog market was somewhat weaker 
during the week. This aided the down- 
turn in futures, as did also pronounced 
weakness in cotton oil, this market daily 
making new season’s lows. There was 
buying of lard futures at times against 
sales of cotton oil by spreaders, but 
others were doing the reverse. 


Lard Moving Well 


There was a fair amount of lifting 
of hedges against cash lard trade, which 
was on a satisfactory scale. With the 
lard make still lighter than that at this 
time a year ago, stocks continue to de- 
crease at a rather rapid pace. However, 
under the evening-up that was going 
on, statistics appeared to count for 
little. 

Receipts of hogs at western packing 
points last week totaled 211,115 head, 
compared with 201,463 head _ the 
previous year. Receipts at the 11 mar- 
kets since January 1, have totaled 
7,921,290 head, compared with 8,952,477 
head the same time last year, a reduc- 
tion of approximately 1,000,000 head. 


Average weight of hogs received at 
Chicago last week was 273 lbs., against 
285 Ibs. the previous week, 274 Ibs. a 
year ago and 265 lbs. two years ago. 

Average price of hogs at Chicago at 
the outset of the week was 11.65c, 
against 12.00c the previous week, 10.30c 
a year ago, 10.25c two years ago, and 
7.25e three years ago. 

_ U.S. Department of Agriculture, in 
its August price report said in regard 
to hogs: “Although the seasonal in- 
crease in hog marketings this Fall is 
expected to be less than average, the 
Storage demand for hog products will 
not be as strong as a year earlier. It 
seems probable, therefore, that the sea- 
sonal decline in hog prices in the Fall 
months will be about as great as usual.” 

Regarding feed supplies, the Depart- 
ment pointed out that on the basis of 
August 1 indications, production of corn, 
oats, barley and grain sorghums will 
total 101,000,000 tons, slightly larger 


Week Ending August 28, 1937 


Market Jrends 


Increased hog receipts at principal West- 
ern markets, combined with slow pork de- 
mand, resulted in a decline in hog prices 
this week of $1.75 from recent high time. 


+ + + 


Prime fat steers at Chicago sold this week 
for $18.25 per cwt., highest price since 
October, 1928. Fancy light steers reached 
$18.00. Grass cattle arrived in steadily in- 
creasing supplies and in generally better 
condition than receipts of a year ago. 


+ + + 


Hog slaughter under federal inspection 
is reflecting increased hog receipts and 
showing a steady rise from the low period 
of a few weeks ago. Total still well under 
year ago. 


+ + + 


Hog carcasses from Sweden are appear- 
ing on the New York market, 1,165 such 
carcasses, weighing 275,642 Ibs., being im- 
ported during the week ended August 20. 


+ + + 


Canned ham imports at the port of New 
York for the week ended August 20 totaled 
584,379 lbs. This compares with a canned 
ham import of 325,002 Ibs. in the like 
period of 1936. 





than the 1928-32 average and the larg- 
est since 1932, Carryover of corn, oats 
and barley at the beginning of the 
1937-38 marketing year will probably 
not total much over 3,000,000 tons, 
which compares with an average carry- 





June, '37, 
Ibs. 
IMPORTS 
Beef, fresh 
Veal, fresh 
Beef & veal, pickled or cured 
Beef, canned 
Total beef & veal 
Pork, fresh 
Hams, shoulders & baco 
Pork, pickled, salted & gt 
Total pork 


EXPORTS 
Beef & veal, fresh 
Beef, cur 
Beef, canned 
Total beef & veal 


Pork: 


Fresh, carcasses 

Fresh, loins & other 
Cumberland & Wiltshire sides. . 
Hams and shoulders 

Bacon 


266,403 
6,550 


12,823,079 
1,836,854 
5,147,472 

614,987 
7,599,313 


331,732 
350,091 

95,898 
827,721 


12,217 

136,385 

afer 3,993 

. 8,338,927 

178,348 
866,7 


11 
531, 177 
5,067,758 


8,309,145 
6 


Total pork 


over of about 7,500,000 tons for the 
period 1928-32. 


PORK.—Demand was fair and the 
market steady at New York. Mess was 
quoted at $26.12% per barrel; family, 
$25.12% per barrel. 


LARD.—-Demand was fair but the 
market was weaker at New York. Prime 
western was quoted 10.75@10.85c; 
middle western, 10.75@10.85c; New 
York City tierces, 11%c; tubs, 11%c; 
refined Continent, 12@12%c; South 
America, 12%c; Brazil kegs, 12%c; 
shortening, car lots New York, 11%4c; 
smaller lots, 11%c. 


At Chicago, regular lard in round 
lots was quoted at 20c over September; 
loose lard, 45¢c over September; leaf 
lard, 165 over September. 


(See page 37 for later markets.) 


BEEF.—Demand was fair and the 
market steady at New York. Family 
was quoted at $23.00@24.00 per barrel. 


MEAT IMPORTS AND EXPORTS 


Imports of pork during June, 1937, 
were considerably larger than in June 
a year ago. For the first six months of 
1937 pork imports continued to be more 
than double those of the like period of 
1936. 


Beef and veal imports during June 
were 5,200,000 Ibs. more than in June, 
1936, but for the first six months of 
1937 the import was 8,600,000 lbs. less 
than in the 1936 period. 


Lard export for June was nearly 
3,000,000 Ibs. less than in June, 1936, 
and for the six months of the current 
year the export was 10,000,000 lbs. less 
than in the six months of 1936. 


Imports and exports for June and the 
first six months of 1937 with compari- 
sons: 

June, '36, 6 mos., '37, 
Ibs. 


6 mos., '36, 
Ibs. Ibs. 


1, _ = 
on tt 
42,741,749 
45,353,471 
10,568,853 
24,907,288 
2,820,150 
38,296,291 


2,417,506 
66,027 
1,063,253 
50,422,839 
53,969,625 
5,651,386 
10,978,052 
1,336,148 


4,215,434 17,965,586 


385,578 
593,978 
130,400 


1,109,956 


S pro 
E838 
$358 


2,231,616 
3,070,764 
998,553 


6,300,933 


~~ noe 


@ 
_ 
_ 


107,818 
1,979,622 
38,124 
18,682,486 
1,296,521 
4,139,157 
3,998,177 
30,241,905 


50,951,422 


45,732 
1,079,733 


196,357 
21,588,419 
33,146,624 


60,947,058 
1,131,438 
899,703 


11,140,398 
157,136 
213,573 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


Another Summertime Favorite 


“HOT, JUICY FRANKS” 





PRAGUE 
POWDER 


cures Sausage Meats 
in the Silent Cutter. 


Why Waste Time? 
Add Griffith's 
Seasonings— 

They Increase Sales 


The “SAFE, FAST CURE” 





A Smoked Ham may be well shaped by us. 
ing a double stockinette - hang butt end up. 

You can make a tender smoked Ham, 
using the Big Boy Pump and the Prague 
Powder Pickle. 


—WE RECOMMEND — 
A 3 day cure or a 7 day cure 
and a long-time smoke. 
SEE PRAGUE POWDER BOOKLET 


THE GRIFFITH LABORATORIES 


1415-31 W. 37th St., Chicago, Illinois 
Canadian Factory and Office: 1 Industrial St. Leaside, Toronto 12, Ontario 














The Adelmann Ham 
Boiler —The Kind Your 
Ham Makers Prefer. 





Liberal Trade-in 


Your wasteful, obsolete 
ham boilers may be 
traded in on new, mod- 
ern, efficient Adelmann 
Ham Boilers. Complete 
trade-in schedules and 
helpful ham boiling hints 
are contained in the new 
Adelmann booklet—“The 
Modern Method.” Send 
for your copy today! 
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Office and Facto 


ADELMANN 
Washer 
Cleans all types of 
retainers quicker, 
better, easier, 
cheaper. Cleans 
even neglected 

boilers! 








ry—Port Chester, New York 


HAM BOILING EQUIPMENT 


for modern packers! 





Adelmann Ham Boiling Equip- 
ment incorporates all modern 
features to insure maximum 
profit from boiled hams. 


Adelmann Ham Boilers are 
sturdily built for long service, 
offer exclusive advantages for 
insuring profits. Close fitting 
cover, elliptical yielding 
springs, tilt-proof cover, easy 
cleaning — each of these fea- 
tures helps produce boiled 
hams of superior quality that 
bring in profits. 


ADELMANN 
Foot Press 


Applies correct 
Pressure to retain- 
ers to insure per- 
fect product. Sturdy 
and efficient. A 
real cost cutter. 


Adelmann Ham Boilers are 
made of Cast Aluminum, 
Tinned Steel, Monel Metal, 
and Nirosta (Stainless) Steel 
—the most complete line 
available. 


Write for details! 





















i,8 
Sohaahiet. 


Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 


Canadian Representative: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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Hog Cut-Out Results 


NCREASED hog supplies and dull 


from day to day. Tendency of packers 
to buy their hogs closer to their cut-out 
values was evident and consequently 


MEAT IMPORTS AT NEW YORK 
For week ended August 20, 1937: 


demand for pork meats combined to cutting losses on all but the heaviest ee Ag Coammatiey. Ampuct 
bring sharp besaks in both the live hog pape Ps — Gis wane-pee Argentine—S.P. pork butts..............5+. 38,620 
and the product markets during the four not considerable. The test is worked out “ —S.P. pork pienies. 0.20. 00000. 10,202 
days of the week just ended. Larger on the basis of live hog costs and green —Canned corned beef............ 72,000 
; Canada—Smoked back bacon..............++ 1,421 
receipts were attributable to the arrival product values at Chicago representa- a an aes 376 
of new crop hogs, there being consider- tive costs and by-product credits being —Fr. tros. pork bellies RA ees 27,040 
able decline in the number of heavy used. —Smoked pork middles............. "245 
butchers and packing sows. Compared pe dy enon | 
ee re ee 4 ee ee 
hogs—those weighing s. down— —Cooked ham in tins.............++ 40,486 
were 70 to 90c lower at Chicago. GERMAN CASING MARKETS ee ee Ban, Rahegiareeete As 
Butchers weighing 230 up to 300 lbs. German government authorities an- BE an knee A ty a 6,750 
were in strong demand and sold closer nounced new regulations for casings, a ye Seed aheaea 10,487 
to the top of the market than has hap- stomachs and bladders, effective June —Smoked sausage .............-. 3,839 
pened in recent weeks. 15, 1937, which forbade their sale from nats ou ae we EA ARNO S 20 ¢- 20's — 
—_ wholesaler to wholesaler and to ped- “"*""“ “Reef ‘and chicken consomme........ 175 
Bessipts at the seven principal mar- dlers. It is stated that this regulation —Beef and beans........----..--.+++- 60 
kets at 123,300 head for the first four . j ; ‘ . Germany—Smoked rolled hams...........--- 1,311 
; was required to clarify the price situa- 
days of the week compare with 108,000 . : : Holland—Cooked RT Serer tr Perere 20,286 
week earlier and 160,800 a . tion. Another regulation provided for cooked sausage in tins........... 1 300 
Late top at Chicago at $12.00 was $1.75 ‘he, Storing of all casings, stomachs, —Siatea plentes tn Mine 2000S o12 
nd r rae recent i . tent, t ny ik of bladders, and inner organs not required —Smoked rolled hams-.......-----. 4,997 
the best hogs, averaging 190 to 247 Ibs, £0" daily needs, in order to meet the Bt oy 
: id close 2 ‘te re 3 " 1 DS. heavier demand during the fall months. —Cooked shoulders in tins.......... ; = 
. lle sf oe 2 Sniehodt hea ties _4]] firms were required to report their nage oe a ae 
os & unfinished hogs of stocks on hand of the above products as —Cooked picnics in tins............ 55,793 
all types. Absence of heavy order buy- of July 1, 1937 —Cooked pork loins in tins......... 14,760 
ing made it possible for local killers to Ee : : Irish Free State—Smoked bacon............ 2,399 
secure their hogs to better advantage Casing imports continued regularly Italy—Smoked sausage ............--+-++++ 7,994 
This reduction in Eastern orders would within well-defined limits, chiefly over- Poland—Smoked bacon. ..-0.50-000-+0001017 2,665 
appear to be a reflection of a fairly clearing accounts, and totelled, during Smoked pork ‘sausage ‘ eet eee 1,045 
_ eS SS t 

plentiful supply of hogs in nearby East- the first five months of 1937, 9,170 tons, “fee Seas Ge Wiss .s--.....c000 413,552 
ern producin ti h against 9,921 tons, in the same period —Cooked picnics in tins............. 13,760 
p g sections where some : : —Cooked shoulders in tins........... 73,516 
of 1936. Denmark furnished 2,247 tons; ie tae... 5-4 5,544 

packers are finding it possible to supply ae : —Cooked luncheon meat 
their entire needs. Great Britain, 1,597 tons; Argentina, AE ERR oa Seve 8 06940 010 a 
866 tons; United States, 480 tons; while  Kumania—Cooked hams jin tithes eter 
Weakness in the hog market and in’ other overseas suppliers were: Chile, —Cooked pork loins in tins........ 5,400 
the market for meat became evident 307 tons; Canada, 175 tons; and China, Sweden—Fr. frozen hog carcasses........-- 255,642 
yi —Fr. frozen hog sides.........--+++ 18,197 
early in the week and grew stronger 157 tons. Raat eo ho a eae 290 








HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 


























Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 


























180-220 Ibs. 220-260 lbs. 260-300 Ibs. 
nn Se... -seveussceeewasn 14.00 20.8 $ 2.91 13.70 20.5 $ 2.81 13.40 19.7 $ 2.64 
ES «ibis 4 aa ysa sk SLR A MWEA 5.70 19.0 1.08 5.40 17.3 93 5.10 14.7 75 
ED wivin-sibeswkwedvwue de 4.00 24.0 96 ' 4,00 24.0 96 4.00 24.0 96 
EE ID s. ccid ovine nme 9.80 25.0 2.45 9.50 24.0 2.28 9.00 21.5 1.94 
sis oes kcedaewewneln 11.00 22.5 2.48 9.70 21.5 2.09 3.10 16.3 51 
RCE cxinin a's. eae Cceuarnd exes awe oe 2.00 16.3 .33 9.40 16.6 1.56 
iii 6. nibs Gollan hookinn 1.00 14.3 14 3.00 15.0 45 5.00 15.2 -76 
Plates and jowls ................ 2.50 14.0 35 2.50 14.0 35 3.00 14.0 42 
ee eee 2.10 11.5 .24 2.20 11.5 25 2.10 11.5 24 
P.S. lard, rend, wt. ............. 11.30 10.8 1.22 11.10 10.8 1.20 10.20 10.8 1.10 
Spareribs BoC Aie tA ap ine circa Sia aleun ey s0 Sta 1.60 16.5 .26 1.60 16.5 .26 1.50 16.5 25 
I ichieidlies Gointty Gl, ve eka 3.00 15.0 45 2.80 15.0 42 2.70 15.0 41 


Feet, tails, neckbones ............ 2.00 it 11 2.00 sleeve Be i | 2.00 ie ll 
OER, bc can ton coaksscedu dee ee 48 teste 48 Sale 48 













TOTAL YIELD AND VALUE... .68.00 $13.13 69.50 $12.92 70.50 $12.13 
Cost of hogs per ewt. .......... $12.03 $12.09 $11.82 
Condemnation loss............. .06 .06 06 


eivisteleWeeieee 90 


TOTAL COST PER CWT. ALIVE 
TOTAL VALUE 


$12.99 $12.94 $12.60 
Me ereatiee Notas there 13.13 12.92 12.13 


|, AE 14 .02 7 
$ 1.82 


MOE vic ccavcdaccss .28 .05 
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Guaranteed for 10 Years—The Famous C-D TRIUMPH 
EVERLASTING PLATE 


for All Makes of Meat Grinders 


If you have trouble with your 
grinder plates and knives, consult 


The Old Timer. Send for price 


lists and information. 





2 Satie Rem =e changeable Matee= The OK 
CH AS. W. DIECKMANN cutee, We conta ates with any size holes desired 


U 
from 4g inch up. Special designs made to order, 


SPECIALTY MFRS. SALES CO. "Su 























Sweet 





Always in Tune! 


Sausage and Specialties made with 
STANGE Products, seasoned with Dry Es- 
sence of Natural Spices, always strike the 
right note. They are always attractive and 
appetizing in appearance. They have pi- 
quant, delicious flavor. They combine in 
perfect balance every quality desired in fine 
sausage. 

That’s why sausage manufacturers on the 
Stange bandwagon lead the industry in 


profits! 
Ask for samples! 
LIST OF PRODUCTS 


Dry Essence of Natural Premier Curing Salt 
Spices — Individual or Baysteen 
blended Sani Close 

Peacock Brand Certified Meat Branding Inks— 
Casing Colors Violet and Brown 


WM. J. STANGE CO. 


2536-40 W. MONROE ST., CHICAGO 


In Canada: J. H. Stafford Co., Lid., 21 Hayter St., Toronto, Ont. 


Mysjc 


for Sweet Pickle 


You no longer have to worry about pro- 
ducing a good lard from Sweet Pickle Fat. 

NUCHAR (activated carbon) removes 
undesirable color, odor and flavor by 
physical absorption. It is not a chemical 
bleach and will in no way break down or 
change the natural condition of the fat. 
Purification by absorption with NUCHAR 
produces sweet pickle lard with surpris- 
ingly white color and sweet flavor. 

The results will be a revelation to those 
who have not used this “Modern Purifier.” 

Get IN TUNE WITH THE TIMES 
by applying NUCHAR to your sweet 





Cesena a pickle fats in the rendering process. 


923 E. 3rd St. 1250 Sansome St. 


Los Angeles San Francisco | NUCHAR | 








Write for full information to 


INDUSTRIAL CHEMICAL SALES DIVISION 


West Virginia Pulp & Paper Company 
230 Park Ave. 205 W. Wacker Dr. 418 Schofield Bldg. 
NEW YORK,N.Y. CHICAGO, ILL. CLEVELAND, OHIO 


You Should Use CWI FT’S 
ATLAS GELATIN 



























































@PURE @HIGH TEST @®TASTELESS @ TRANSPARENT 
Meets all stateand federal ... Because of this high jelly So that the true meat so the meats can look 
pure food regulations. strength, itiseconomicaltouse. flavor is not obscured. their very best. 


SWIFT & COMPANY General Offices: CHICAGO 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from At- 
jantic and Gulf ports: 


Week Week Nov. 1 
ended ended 1936 to 








Aug. 21, Aug. 22, Aug. 21. 
1937. 1936. 1937. 
PORK. 

To bbls. bbls. bbls. 
United Kingdom........ webs sees 10 
Continent ..-------+++> sie 5 266 

AE cocvcecsocseyecs amas 5 276 

BACON AND HAM. 

M Ibs. M dbs. M Ibs. 

United Kingdom ....... 293 1,357 93,699 
Continent eee eects 88 
West Indies .........-- 1 eee. 220 
_N, A. Colonies......- Pn erica 20 
Other countries .......- ree span 3 
BEE cevevccccscceece 294 1,357 94,030 

LARD. 

M lbs. M Ibs. M Ibs. 

United Kingdom........ 2,070 1,626 78,339 
Continent .....s-eeeeee une 118 2.215 
Sth. and Ctl. America... 24 20 1,367 
West Indies ..........-- 56 69 4,558 
B. N. A. Colonies......... 556% er 137 
Other countries......... 5 


Total ..cccccsecsevece 2,150 1,833 86,621 


TOTAL EXPORTS BY PORTS. 
Bacon and 





Pork, Ham, Lard, 

From bbls. M Ibs. M Ibs. 

er ere res 150 28 

New Orleans ........... eas éasass 77 

RE edie .akiss <osiceae ones 143 2,043 

Sr auied 1 : 
kl ae picfae 294 
Previous week..........- 5 1,035 
ee Pere eicie'e 423 
Cor. week 1936......... 5 1,357 





SUMMARY NOV. 1, 1936 TO AUG. 21, 1937. 
1936 to 1935 to 


1937. 1936. 

86. 0b aia' oly 0.6 0.0.0 6-0.000 55 241 
Bacon and Hams 

EE ain ¢nre i wae keene vas 94,030 70,852 

fae ee 86,621 84,267 


GERMAN HOG PRODUCTION 


Estimated hog marketings at the 36 
principal German markets totalled 620,- 
000 head in June, which was an increase 
of 32 per cent over May and 20 per cent 
over the preceding June. All other 
classes of livestock marketed showed 
material increases over the like period 
a month and a year earlier. Hog popu- 
lation of Germany in June, 1937, was 
placed at 22,604,000 head. This com- 
pares with 22,200,000 a year earlier and 
20,041,000 head in 1935. 


JUNE HOG IMPORTS 


Imports into the United States of live 
hogs for slaughter during June, 1937, 
with comparisons, are reported by the 


U. S. Department of Agriculture as 
follows: 





1937. 1936. 
Number. Number. 
oe, ee SR ee 16,772 2,821 
Groping cette 12,903 3,926 
Ninh a6: Biained occ’ 58,725 32,711 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Week of August 21, 1937, totaled 27,661 


lbs.; greases 107,600 Ibs.; stearine none; 
tallow none, 


Week Ending August 28, 1937 











FUTURE PRICES 


SATURDAY, AUGUST 21, 1937. 


Open. High. Low. Close. 
LARD— 
Sept. ..10.30-25 10.47% 10.22% 10.40 
Oct. ...10.30-35 10.57% 10.30 10.50 
Dec. ...10.371%4-40 10.65 10.37% 10.57%b 
Jan. ...10.37%2-45 10.65 10.37% 10.60 
Mar. ...10.45 10.62% 10.6214b 


10.45 
10.42% 


May ...10.45-42% 10.77% 10.6744b 

CLEAR BELLIES— 

Sept. ...16.00 16.00ax 
MONDAY, AUGUST 23, 1937. 

LARD— 

Sept. ...10.30-274% 10.37% 10.20 10.35b 

Oct. ...10.32% 10.47% 10.30 10.47%4ax 

Dee. ...10.52% 10.57% 10.37% 10.57% 

Jan. ...10.52%-50 10.57% 10.42% 10.57%b 

Mar. ...10.50 10.57% 10.42% 10.57%b 


May ...10.60-65 10.70 


CLEAR BELLIES— 
Sept. ...15.90 15.92% 15.90 


10.47% 10.70b 


15.92%4b 
TUESDAY, AUGUST 24, 1937, 












LARD— 
Sept. ...10. 10.25 10.35b 
Oct. 0.3 10.35 10.421%4-47%4 
Dec. 10.50 10.6214 -65 
Jan. i 3 10.50 10.65b 
Mar. ...10.57% 10.72% 10.57% 10.65 
May ...10.57%-55 10.75 10.55 10.72% 
CLEAR BELLIES— 
Sept. ...15.90 15.90 15.85 15.85ax 
WEDNESDAY, AUGUST 25, 1937. 
LARD— 
Sept. ...10.32% 10.32% 10.25 10.25 
Oct. ...10.40 10.40 10.32% 10.35 
Dee. ...10.60 10.60 10.52% 10.55 
Jan. ...10.60 10.62% 10.55 10.5% 
Mar. ...10.60 10.62% 10.55 10 
May ...10.65 10.67% 10.60 B 
CLEAR BELLIES— 
Sept. ...15.75 15.75 15.60 15.62% 
Oct. ...16.07% 16.07% 16.02% 16.02% 
THURSDAY, AUGUST 26, 1937. 
LARD— 
Sept. ...10.20 10.35 10.20 10.32%b 
Oct. ...10.30 10.47% 10.30 10.42% 
Dee. ...10.52%-50 10.65 10.50 10.60b 
Jan. .10.521%4-47% 10.70 10.47% 10.65b 
Mar. ...10.67% 10.70 10.6744 10.70b 
May ...10.60 10.80 10.60 10.77% 
CLEAR BELLIES— 
ee teen eee 15.70b 
GOGe, Gen anes ae : 16.02%4n 
FRIDAY, AUGUST 27, 1937. 
LARD— 
Sept. ,.10.35 10.35 10.30 10.32Y%ax 
Oct. ...10.45 10.45 10.40 10.40b 
Dec. ..10.65 10.65 10.57% 10.60 
Jan. ..10.70 10.70 10.60 10.60b 
ear oaen0 es 10.65ax 
May ...10.82% 10.82% 10.65 10.72% 
CLEAR BELLIES— 
Sept. ..15.75 ate eats 15.75ax 
Oct. ...16.05 paca ee 16.05 


Key: ax, asked; b, bid; n, nominal; —, split. 


PORK IMPORTS AND EXPORTS 


Pork imports into the United States 
during the first six months of 1937 
totaled 38,296,291 lbs. This compares 
with imports of 17,965,586 Ibs. in the 
first half of 1936. The increase is ac- 
counted for by scarcity and high price 
of pork in the United States. Beef and 
veal imports in the first half of the year 
were 45,353,471 Ibs., compared with im- 
ports totaling 53,969,625 Ibs. in the first 
half of 1936. Imports of cooked hams in 
tins at New York for the first six 
months of 1937 totaled 20,800,700 lbs. 

Pork exports for the six months of 
1937 totaled 30,241,905 Ibs. against 33,- 
146,624 lbs. in the like period of 1936. 








CASH PRICES 


Based on actual carlot trading Thursday, 
August 26, 1937. 


REGULAR HAMS. 


*§.P. 
22 
22 
21% 
21 
*S.P. 
20 
19% 
19% 
*S.P. 
22% 
22% 
22 
21 
20% 
19 
18% 
17% 
16% 
15% 
*S.P. 
18% 
17% 
155% 
. 14% 
BR ere 14% 14% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless.) 
(S. P. 4c under D. C.) 
Green. *D.C. 
OB pevccacvsacteadmacree 23 23% 
Sevnesmeegeacescabuens 23 23% 
GED cacduicdscstasceneaes 22% 22% 
SE osiccccceanagheaewes's 21% 22% 
SHOE; 6s sevencesesyesewn en 20% 21% 
SS ee errr ee 19% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib. 
BO acc cicccdcectesmectoe 16% os 
= rene 16% oe 
CS See 16 kee 
BE dintent Suavay ene poeees 16% 16% 
TS ae 16% 16% 
arr 16% 16% 
re 16% 6 
GED i.e 88.0% 60 ees caleaw see® 16% 15% 





OTHER D. 8S. MEATS. 








Extra Short Clears.........¢ 5-45 16%4n 
Extra Short Ribs..........35-45 16%4n 
Regular Plates ............ 6- 8 15% 
CleRe PMG ccc cccccwcwce 4- 6 14% 
oe ee rere 15% 
Green Square Jowls........ 17% 
Green Rough Jowls......... 15 
LARD. 

Prime Gbenms, COG. ...ccccccccccscccccees 10.52%4n 
Prime Steam, loose... .....ccccccvccecseses 10.77%4n 
Neutral, im therces........cssccccsescccece 13.50n 
SS rrr rr are ee 11.50n 





CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended August 21, 1937, were 
as follows: 

Week Previous Same 

Aug. 21. week. week '36. 
Cured meats, Ibs.18,073,000 15,691,000 17,579,000 
Fresh meats, Ibs.39,239,000 39,979,000 45,705,000 
Lard, Ibs........ 4,430,000 4,700,000 1,451,000 
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The New 


FRENCH 
CURB PREss 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 


Machinery Company 
Piqua Ohio 


MELTERS - DRY COOKERS RENDERING | P RESS 


DRYERS - Blood and Tankage Unexcelled in Results 


DUNNING, & -eeeaaeil rae Co., Le; 
a 362 West t t. yracuse, N. Y. 
SIZES: 5x9 and Smaller wneienseed 


23 Years’ Experience 








Can you produce 2% FAT meat scraps? 


The Oil & Waste Saving Machine Co. We'll gladly tell you how. Write! 
1509 Real Estate Trust Bldg. E. W. McCULLOUGH 


PHILADELPHIA, PA. 3924 N. New Jersey St., Indianapolis, Indiana | 





























TALLOW FUTURE TRADING EASTERN FERTILIZER MARKETS Unground dried Menhaden fish scrap 
is offered at $3.75 & 10c, f.o.b. fish 
factories Virginia with buyers hold- 
ing off for lower prices. 


Tallow transactions at New York: (Special Wire to The National Provisioner.) 
New York, August 25, 1937. 
Ground tankage sold at $3.25 & 10c, : 
f.o.b. New York, and unground at $3.20 Dry rendered tankage, like — 
& 10c, f.o.b. nearby shipping points. everything else in the by-product line, 
Buying slow at these prices. Produc- 8 ff in price. 
tion is much below a year ago. 


Dried blood sold at $3.25, f.o.b. New 
MONDAY, AUGUST 23, 1937. York, and South American at $3.40, TALLOWS AND GREASES 
August ... ee eee c.i.f. Atlantic coast points for Septem- (Loose, basis Chicago.) 


September . oo 890 7.70 7.55@7.76 il j 
October ; rae uaa " * 7.45@7.70 ber-October shipment. 


November tee 7.45n i Prime packers tallow.... 
Pacutier ponies ttt res Spot Japanese sardine meal, No. 1 [rime packers tallow. -. - 
January ... a ae ..  7.40@7.60 grade, is offered at $47.50 New York, — Special tallow oe 
but for September-October shipment (oyie ree ere ee acid sie 
TUESDAY, AUGUST 24, 1937. $48.00 per ton cif. North Atlantic 3B-White grease, maximum 5% acid..... 
- s s Yellow grease, 16-20 f.f.a....... ree 
a points 1S wanted. Brown grease, 40 £.2.8.......cccccccccs 
55@7.75 
45@7.70 
.45n 
.51@7.63 
:51@7.62 


SATURDAY, AUGUST 21, 1937. 
High. Low. Close. 
August hawee 5 
September 
October 
November 
December 
January 


Saataaeint 





ial 


Edible tallow 


©29OHH9o5 
PD H-9 3-3 3 OO 
FP eae 


August need mie ° 
September « aa 7.70 
October wie 
November 

December 

January . 





PACKINGHOUSE BY-PRODUCT YIELDS 


Estimated yield and production of by-products from slaughter under federal 
inspection, June, 1937, with comparisons: 


WEDNESDAY, AUGUST 25, 1937. 


August 

September 

October 

November ates ; 7 
December .... ceoce Ose 7.50 
January . oh yee ade 


Average wt. Per cent of 
per animal. live weight. ———_—_—_—_Production————""” 


fae ben be Be Ba 


36 
1937 


is of average 


THURSDAY, AUGUST 26, 1937. 


August 
September 
October 
November 
December 
January 


June 1, 1936 
to May 31, 
ercent 


1937. 


o May 31, 


bag 1, 19 
1937. 


June, 1937. 


+ 
i 
~ 
i" 
D 


Edible beef fat’... 
beef offal... 
hides 

FRIDAY, AUGUST 27, 1937. calf fat’ 
calf offal 


Nero @ 
tN 
SSaensh 


a 
PHN Sh eSm ete rg 


SRSTISsznesy 3 


OA ep =) 


September ........ sheea os .20@ 
(etober x ° -20@ 
25 


November 


40 

4 hog offal.. 
Pork trimmings 
Inedible hog grease? 
Sheep edible fat* 


BIT 
-) 


=} 
NO 


4 
45 
45 


7 
7. 
December = vf 25@ 7. 
January Suicaienaa etic ; 25@7. 
— ll 5@7 Sheep edible offal 


Key: n, nominal; b, bid; t, traded. 1Unrendered. *Rendered. 


S 
<) 


CL etstukebakotetabated 
SF 


40,916 
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iden fish scrap 
Oc, f.0.b. fish 
buyers _hold- 


e, like about 
y-product line, 








>REASES 


ago.) 
. Per lb. 


under federal 


1937. 
Percent 
June, 1937 


June, 


~ 
a 


lbs. M lbs. 
312 24,199 
8 30,044 
273 50,760 


a 
we 
& 
8 
BEERS 


i 
z 
> 
é 
4 
2 
t. 
02 
43 
91 
.08 
39 
Mi 
e] 
e 
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TALLOW — Tallow market at New 
York was rather dull and easier the past 
week, although no particular trading 
occurred. There were rumors of some 
small sales of extra at 7c delivered, 
or %¢ under the previous week, but 
these sales, it was contended, were not 
large enough to make the market. How- 
ever, there was no particular soapers 
demand for tallow, and indications were 
that the next round lot business would 
be under the 6%c delivered price of last 
week. 

The backing-away tendency on the 
part of consumers was due to the fact 
that greases were relatively cheaper 
than tallow. There also continued a be- 
lief in many directions that part of the 
weakness was due to the possibilities of 
cottonseed oil and other oils going to 
the soap kettle because of their relative 
cheapness compared with tallow. 

At New York, special was quoted at 
7%c nominal; extra, 7144@7%c deliv- 
ered; edible, 8c nominal. 

Tallow futures on the New York 
Produce Exchange were 10 to 35 points 
lower for the week. September was 
traded at 7.70c; December, 7.50c. 

At Chicago, tallow trade was slow, but 
offerings were limited. Consumers were 
inclined to look on. At Chicago, edible 
was quoted at 734 @8c; fancy, 7% @8c; 
prime packer, 734@8c; special, 7c; 
No. 1, 74e. 

There was no London tallow auction 
this week. Argentine beef tallow at 
Liverpool, August shipment, was un- 
changed at 24s9d. Australian good 
mixed at Liverpool was off 6d at 25s. 

At New York, South American edible 
tallow was offered at 5%c and inedible 
at 5%c. These prices were too high for 
the local market. 


STEARINE — Stearine market was 
quiet and weak, small sales at New York 
carrying prices off a full cent a pound 
— the previous week. Oleo sold at 

4C. 

At Chicago, the market was quoted 


unchanged from the previous week, with 
oleo at 9c. 


OLEO OIL—Market was quiet and 
about steady at New York. Extra was 
quoted at 131%4@13%c; prime, 12%@ 
13e; lower grades, 12% @12%e. 

At Chicago, the market was quiet and 
about steady, with extra quoted at 12'%c. 

(See page 37 for later markets.) 


LARD OIL—A routine trade and a 
steady market was noted at New York. 
No. 1 was quoted at 11%c¢; No. 2, 11%¢; 
extra, 13e; extra No. 1, 12c; prime edi- 
ble, 15e; inedible, 14c; extra winter 
Strained, 1314¢, 


NEATSFOOT OIL — Demand was 
rather quiet at New York and a slightly 
fasier tone prevailed. Cold test was 


Week Ending August 28, 1937 


quoted at 17%c; extra, 12%c; extra 
No. 1, 12¢; prime, 13c; special, 13c. 


GREASES—Market was rather weak 
at New York, a good business passing 
in yellow and house grease at 6%c, a 
decline of as much as %c from the 
previous week. The relative cheapness of 
greases compared with tallow brought 
about a better consumer demand for the 
former. On the other hand, producers 
were offering more freely, and the mar- 
ket was unsteady even at the lower 
levels, with additional offerings in evi- 
dence. 


At New York, choice white was quoted 
at 8%c nominal; A white, 7%c@7%c; 
B white, 7%@7%c; yellow and house, 
6%e. 

At Chicago, demand for greases was 
slow. Larger producers were not press- 
ing offerings at the lower levels, but 
consumer demand was imminent. At 
Chicago, choice white was quoted at 
8%c; A white, 7%c; B white, 7c; yel- 
low, 6% @7c; brown, 6%c. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports...... $ @27.50 
Ammonium sulphate, double bags, per 
00 Ibs. f.a.s. New York.......... nominal 
Blood, dried, 16% per unit.......... @ 3.50 
Fish scrap, dried, 11% ammonia, 10% 
B. P. L., f.o.b. fish factory...... 3.75 & 10¢ 
Fish meal, foreign, 114%% ammonia, 
SB. PR. Ue. SLE. Bete ccccccces @47.50 
Sept.-Oct. shipment ......ccccccces @48.00 
Fish scrap; acidulated, 7% ammonia, 
3% A.P.A. f.o.b. fish factories..... 3.00 & 50c 
Soda nitrate, per net ton: bulk, Sept.- 
PE dua ncivabnoe desman oahiewe @27.00 
in 200-lb. bags, September........ @28.30 
in 100-lb. bags, September........ @29.00 
Tankage, ground, 10% ammonia, 15% 
} Be Gb. BEN veceesewenenesteede 3.25 & 10¢ 
Tankage, unground, 10-12% ammonia, 
ee Se ie 3.20 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
a Se ae: $ @26.00 
Bone meal, raw, 44% and 50%, in 
a. 2 et 2 ae @31.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat..........- @ 8.50 
Dry Rendered Tankage. 
te WI evi ceccanaewcavecees<s @ .70 
ee @ .70 





ANIMAL OILS 


(Basis Chicago.) 








Prime W. 8S. . 
EE ee nee ire hres oe ee 
Extra lard oil 
Extra No. 1 


No. 2 lard..... 
Acidless tallow .. 
* neatsfoot 
Pure neatsfoot 
ie) SIE G's. 6.4:dv termeie'en be vote be Mclem 12 
Py GIES. 500-66 05e0 cecnvscweresoeewes 12 
Fe: F NES. Soe Ae ehececcsccrsiernteea 12 


BY-PRODUCTS MARKETS 
Chicago, August 26, 1937. 


Blood. 
Blood market inactive. Quotations 
nominal. 
Unit. 
Ammonia. 
WUE nk bck ccecccsurdecevctsenrs $2.90@$3.00 


Digester Feed Tankage Materials. 


Digester feed tankage market con- 
tinues quiet and easy. Second quality 
6 to 10 ammonia product, $3.00@3.25 
and 10c basis f.o.b. Chicago. 

Unground, 10 to 12% ammonia... .$3.00@3.25 & 10c 


Unground, 6 to 10%, choice 
p agp teate “ven ne $3.50 3.75 & 10¢ 
2.50 


Packinghouse Feeds. 


Packinghouse feed market very quiet. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @50.00 
Meat and bone scraps, 50%.........- @47.50 
taw bone meal for feeding.......... @45.00 


Bone Meals (Fertilizer Grades). 


Market quiet and slow. Prices f.o.b. 
Chicago. 


Per ton. 
Steam, ground, 3 & 50............55. $s @21.50 
Steam, ground, 2 & 26............++. @21.50 
Fertilizer Materials. 

Market quiet and nominal. 
High grd. tankage, ground, 

10@11% ye eareseves $2.85@$3.00 & 10¢ 
Bone tankage, ungrd., low gr., 

BOP CU cceccccsvesepecccseees @20.00 
Hoof meal .......sccccccceseees @ 3.55 


Dry Rendered Tankage. 
Crackling market continues quiet and 
weak, First quality product 65c, Chi- 
cago. 


Hard pressed and expeller unground 


per unit protein...........+seeeees $ .60@.62% 
Soft prsd. pork, ac. grease & qual- 

ity, = FE a oat gy Py : @45.00 
Soft prsd. beef, ac. grease qual- 

HEY, COM coccccccccscccsecvcsvicsses @35.00 


Gelatin and Glue Stocks. 


Market easy with product at lower 
prices in L.e.l. lots, c.a.f. Chicago. 


Per ton. 
Calf trimmings .....cccccccsecessees $32.50@35.00 
Pickled sheep trimmings...........-- 35.00@37.50 
Sinews, pizzles ........sseeesseeeees 24. 226.00 
Cattle jaws, skulls and knuckles.... @35. 
Hide trimmings ........sscecccceeecs 22.00@24.00 
Pig skin scraps and trim, per lb., L.c.1. @ 5%c 





Horns, Bones and Hoofs. 
Market quiet and easy. 


Per ton. 
Horns, according to grade........... $45.00@75.00 
ee eet 40.000 
Junk bones .....cccccccccccceccecces 20. 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


Crude dried summer take-off quoted 
at $47.50 per ton, c.a.f. Chicago. 


Coil and field dried hog hair.......... 2%c@ 44ac 
Processed, black winter, per Ib........ 74c@10e 
Cattle switches, each®.............2. 24%c@ 2%c 


*According to count. 














DO YOUR MEN READ? 


(Continued from page 9.) 


powerful influence on our thinking. It 
stimulates us from outside of ourselves. 
It pours ideas into our minds that 
tumble around and take shape, to our 
benefit and profit. It spurs us on, shows 
us new and easier ways of doing things 
and encourages us to think and apply 
the things we read. 

What’s sauce for the goose is sauce 
for the gander. Yet how many of your 
key men realize, as you do, the im- 
portance of reading publications that 
deal with your business and their jobs? 

Would you really like to know? Then 
take time out to make a little survey. 
Ask each key man, right down to your 
foremen, about his reading habits. Find 
out what business papers he subscribes 
to, and also, what papers he reads on 
company subscriptions. If you are suc- 
cessful in getting frank, honest answers, 
you will probably find that reading and 
progress and efficiency go hand in hand. 


“What can I do to make them think?” 


It’s one of the most vital questions 
that any executive can ask himself. The 
answer will help him to multiply his 
own efforts down through his super- 
visory force, 


To Get Original Thinking 


There are five steps you can take to 
bring about more original thinking in 
your organization: 

1. Cut the red tape. In many indus- 
trial organizations today are actual 
barriers that prevent key men from re- 
ceiving business publications, direct 
mail literature and sales information. 
Intentionally or unintentionally, these 
barriers of red tape discourage circula- 
tion-building efforts of trade publica- 
tions, as well as the distribution of in- 
formation through the mail. Unless 
your men can be exposed to this type of 
education, how can you expect them to 
be bitten by the bug of a new idea? 

So cut the red tape. Many progres- 
sive firms have already done this. When 
the names of certain individuals are 
requested for legitimate mailing lists, 
give them gladly. It won’t hurt you; 
it will help you. When a worthwhile 
business paper which is sincerely trying 
to do a helpful job for industry en- 
deavors to win some circulation in your 
plant, remember you reap the harvest 
from the seeds they plant. 


Encourage Reading 


2. Encourage reading of business 
papers. Talk with your men individu- 
ally about the paper or papers they 
should be reading to help them do a 
better job. You can’t drive them to it, 
but you can lead them to it by showing 
them how it will help them to get ahead. 


Encourage them to subscribe for some 
good publication and have it sent to 
their homes. A man will be much more 
likely to become a thorough reader if 
he gets a magazine at home. Then, too, 
an individual subscription gives a man 
a feeling of importance and this stimu- 
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lates his thinking to justify that feeling. 

Above all, try to dispel the guilty 
feeling which many a man still has if 
the boss walks in when he has a busi- 
ness paper open on his desk. Far better 
to have him exposed to new ideas than 
sweating away at his job eight hours a 
day with no time to think how his de- 
partment could be improved. 


Questions and Suggestions 


3. See that business papers circulate 
and are read. It is, of course, impos- 
sible for each individual to subscribe to 
all the business magazines he should 
see, so it is necessary to fall back on the 
“check and pass on” system. Too often, 
however, it becomes just that—with 
the readership practically nil. One exe- 
cutive solves this by asking questions 
of his supervisory force at meetings 
concerning articles appearing in cur- 
rent issues of these circulated publica- 
tions. It keeps the men on their toes 
and gets the publications read. 

4. Ask for suggestions. Many firms 
employ the suggestion box with con- 
siderable success. The bait is sometimes 
recognition in the company magazine, 
a cash prize or a bonus based on the 
value of the idea to the firm. This is 
always a strong incentive to creative 
thinking. A man can visualize how he 
can profit and—don’t forget—his read- 
ing will help to make his suggestions 
more worthwhile. 


Visit Other Plants 


5. Send them visiting. There is noth- 
ing to equal a trip to another plant for 
starting the old idea mill working. Send 
your men visiting once in a while and 
they will come back with new enthu- 
siasm and a keener appetite for their 
jobs. Don’t neglect the opportunity that 
trade-shows and expositions offer to 
bring your men in contact with new 
ideas and new equipment. 

There are many other things you can 
do, of course, to get your men to think, 
but these five suggestions give you a 
concrete program that can be made to 
pay dividends. 

Start the ball rolling now by check- 
ing the magazine readership in your 
plant. Get your men exposed to more 
reading for more thinking. 


One on the Boss! 


The story is told of a company execu- 
tive who called in an advisory expert to 
solve a certain production problem. The 
answer was given promptly, and the 
executive readily paid $1,000. Later, 
the expert laughingly told a friend that 
he had secured the information that 
provided the answer from a certain 
business paper, and that the particular 
issue containing this information was 
lying (unread) on the executive’s desk 
at the time of the interview! 


HOW TO GET A GOOD MAN 


Watch the “Classified” page for good, 
experienced men. 





VEGETABLE OIL MARKETS 


COCOANUT OIL.—There was 
activity reported at New York, with 
offerings at 4%c for October-March 
shipment. At the Pacific Coast the 
market was quoted on the basis of 
about 4c. 


CORN OIL.—Offerings continue light 
and the market at New York was more 
or less nominal. 


SOYA BEAN OIL.—There was g 
moderate trade in nearby at New York 
at 6%c, while forward shipments were 
held at from 6@6%c. Buyers were 
showing interest at 5%c. 


PALM OIL.—Market was steady but 
unchanged at New York. Nigre for 
shipment was quoted at 4%c; 12% 
per cent, 4%c; 20 per cent, 4.7¢, 
Sumatra oil was quoted nominally at 


4% @4%e. 


PALM KERNEL OIL.—Market at 
New York ranged from 5@b%e, 
although some were asking a little 
higher. 


OLIVE OIL FOOTS.—Trade was 
rather quiet but the market was steady 
at New York. Old crop was quoted at 
10% @l11c; new drop foots, 10c. 


PEANUT OIL.—Old crop oil was 
quoted nominally at 7%4c New York. 
New crop oil is quiet and nominal. 


COTTON OIL OFFICER PASSES 


S. M. Harmon, secretary, National 
Cottonseed Products Association, was 
named to fill the position of secretary- 
treasurer at a recent meeting of the 
board. As treasurer, Mr. Harmon suc- 
ceeds the late Geo. H. Bennett, who 
passed away on August 14. Mr. Bennett 
had been secretary and later treasurer 
of the association for many years. He 
was the successor in that office of Major 
Robert Gibson, the first secretary and 
one of the founders of the Interstate 
Cottonseed Crushers’ Association, which 
later became the National Cottonseed 
Products Association. 


JULY MARGARINE TAX 


Taxes paid on oleomargarine during 
July, 1937 and 1936, as reported by the 
Bureau of Internal Revenue: 








1937. 1936. 
Mimelee C8608 oicccccccces $ 73,003.50 $ 71,502.52 
Special taxes ........ce0. 683,904.65 676,156.63 
oo eee $756,908.15 $747,659.15 


Quantity of product on which tax was 
paid during July, 1937, totaled 37,700 
Ibs. of colored margarine and 27,686,200 
Ibs. of uncolored; during the same month 
a year ago, tax was paid on 45,560 lbs. 
of colored and 26,750,600 Ibs. of uncol- 
ored margarine. 


Watch Classified page for bargains 
in equipment. 


The National Provisioner 
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Provisioner 


HE cotton oil futures market, despite 

an active trade during the past week, 
went into new low ground for the season 
as a result of hedge selling, scattered 
commission house and _ professional 
liquidation and limited support on the 
scale downwards. Hedging pressure on 
the March delivery showed some in- 
crease during the week. There was a 
fairly good demand for a time, but 
general developments caused additional 
liquidation. 


Undertone was distinctly weak 
throughout the week, with no rallying 
power in evidence. Commission houses 
with Wall st. connections took hold 
of the market in a fair way, and some 
of the professionals were inclined to 
play for a natural rally, which some 
felt was long overdue, but the demands 
were readily satisfied by persistent 
offerings. 


September evening up by commission 
house longs was on a fair scale prior 
to first tender day, August 28. There 
was also quite a little switching from 
September to the later months, prin- 
cipally to March, at even money and 
3 points difference. 


Cash Trade Slow 


The weakness in the market was 
traceable to a continued hand-to-mouth 
cash demand for both oil and shorten- 
ing. Favorable progress of the new 
corn and cotton crops had quite a little 
to do with the selling. 

The main depressing influence in oil, 
however, was the indication that the 
market would be confronted with sea- 
sonal supplies of 4,900,000 bbls. or there- 
abouts and probable seasonal demands 
of slightly above 3,000,000 bbls. Under 
these conditions, and without any un- 
usual August deterioration to the cot- 
ton crop, the market was attempting to 
discount the possible situation in oil 
from a supply and demand standpoint. 

It is very obvious that supplies will 
greatly exceed probable demands. Con- 
sequently, it is felt that some new outlet 
for cottonseed oil must be uncovered or 
the price must go to a level where con- 
sumption will be increased. There are 
a great many who still have considerable 
hopes that the soap kettle will prove 
an outlet for goodly quantities of cotton 
oil this season. 

Tallow has held about 1c Ib. above 
cottonseed oil futures and somewhat 
more than that above erude oil. On 
Wednesday December tallow futures 
sold at 7.50c, December cotton oil 
futures at 7.64c. There were rumors 
of sales of extra tallow at New York 
at Tec delivered. Texas crude cotton 
oil sold at 6.30c earlier in the week, 
and Subsequently was quoted at 6%c@ 
6%e bid. Southeast and Valley crude 


Week Ending August 28, 1937 


were also 6%c bid, with no new crop 
pressure from the latter sections. 


Consumption Continues Light 


Indications are that August consump- 
tion of oil will prove to be compara- 
tively moderate, but few care to hazard 
a guess, as anything that would disturb 
the consumer could bring about a big 
demand very quickly. The trade is oper- 
ating on stocks on hand, and these are 
not large owing to fears of further 
price declines. 

The lard market has been weak and 
this has operated also against oil values. 
September lard liquidation has been on 
a large scale, as was to be expected as 
delivery day approaches, but the Sep- 
tember open lard interest on Wednesday 
was still about 40,000,000 Ibs. 


Hog run has been a little larger than 
of late but is still moderate compared 
with a year ago. The lard make is not 
as heavy as at this time last year, and 
with a satisfactory cash demand, lard 
stocks continue to decrease. Possibili- 
ties are that the hog run will continue 
relatively light during the next few 
months, but after that time, when new 
corn becomes available, increased hog 
arrivals and heavier weight hogs are 
apt to be experienced. 

The situation continues one where 
there is no scarcity of edible oil in 
sight, and it is this that prices are dis- 
counting. In the meantime, hedge sell- 
ing against the new crop is only just 
beginning, but the price appears to be 
approaching a level where refiners will 
take hold of crude oil freely. During the 
week a spread of better than 150 points 
existed between Texas crude and the 
March delivery at New York. 





SOUTHERN MARKETS 


New Orleans. 


(Special Wire to The National Provisioner.) 


New Orleans, La., August 26, 1937.— 
Cotton oil futures down about twenty- 
five points for week compared with 
much heavier declines in hogs and lard. 
Crude steady at 6%c for September and 
October shipment with earlier positions 
%@%c higher. Demand for bleachable 
was good. Rains and disinclination of 
farmers to sell seed freely at current 
prices slowed down movement of crude 
in several directions. . 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Texas, August 26, 1937.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, August $22.50; September 
$21.50. Prime cottonseed oil 6%c, Sep- 
tember. 


COTTONSEED OIL.—Valley and 
Southeast crude were quoted on Wednes- 
day at 6.50c paid and bid; Texas, 
6.37%c nominal at common points; 
Dallas, 6.50¢ nominal. 


Friday, August 20, 1937 
—Range— —Closing—— 
Sales. High. Low. Bid. Asked. 
385 800 794 797 a 99tr 
14 792 787 791 a 1795 
5 796 794 794 a 96tr 
54 792 785 ‘1791 a trad 
16 795 788 791 a 1794 
Seon Givens erro 790 a nom 
68 798 792 97 a trad 
797 a nom 
Saturday, August 21, 1937 
11 795 788 790 
26 786 782 £782 
ee ee 782 
17. 7 Bi Wet 
10 791 782 ‘183 
Se ae 783 
40 794 785 £1787 
ahs . 788 
Monday, August 23, 1937 
12 788 783 £1786 
24 Tt «26T6)h| 6TR8 
Owner Satake 780 
40 781 776 1779 
22 Ti TT ‘T30 
pou expect: “etearts 780 
388 785 780 £785 
785 
Tuesday, August 24, 1937 


792 
785 
nom 
784 
trad 
nom 
88tr 
nom 


epee ®p & & 


trad 

783 
nom 
78tr 
trad 
nom 
trad 
nom 


sep & ww © & 


74 
8 


47 
23 
150 


788 1780 
783 774 


"782773 


784 76 


"788 779 


781 a 80tr 
776 a 79 
775 a nom 
775 a trad 
7177 a trad 
775 a nom 
780 a trad 
780 a nom 


Wednesday, August 25, 1937 


21 
17 


“29 
5 
"58 


778 767 
772 764 


‘172762 


772 764 


TT 769 


767 a trad 
765 a trad 
765 a nom 
764 a trad 
764 a trad 
765 a nom 
768 a 769 
768 a nom 


Thursday, August 26, 1937 


774 760 
765 758 
772 761 
773 = =767 
777 766 


Tee Oaks 
ee @ .... 
164 a. 
765a. 
Te . 


(See page 37 for later markets.) 


HULL OIL MARKETS 


Hull, England, August 25, 1937.—Re- 
Egyptian crude cotton- 


fined oil, 29s. 


seed oil, 26s. 
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Chicago 

PACKER HIDES.—The packer hide 
market has been at a standstill this 
week and, barring some outside in- 
fluence which might result in a sudden 
change in sentiment, not much activity 
is generally expected until after Labor 
Day. 

Trading in hide futures was fairly 
heavy, due to switching from the Sep- 
tember option to later months, but prices 
moved in a narrow range and at pres- 
ent are 6@8 points under last week’s 
close. 


Packers have accumulated hides for 
the past several weeks but, in view of 
the fact that this accumulation repre- 
sents the best quality of the year, they 
are showing no anxiety to move hides 
and continue to quote their last sale 
prices. Tanners, on the other hand, 
have not shown a great deal of interest 
in the market. While not openly offered, 
it is generally thought that a few cars 
of cows could be purchased from the 
Association at %c less, due to their 
policy of keeping well sold up at going 
levels. Buyers’ ideas are about a cent 
down on cows and %c down on steers. 

Cattle receipts showed a sharp decline, 
with receipts at the seven western mar- 
kets for the first four days this week 
151,000 head, compared with 176,000 last 
week and 188,000 for same period last 
year, despite the high prices paid for 
good finished steers. Packers look for- 
ward to further declines in receipts 
shortly, but small packer kill may not 
show as much decrease. 

There has been considerable trading 
in the East in re-sale hides from spec- 
ulative holders. Upwards of 100,000 
are thought to have moved this week, 
mostly light native cows and branded 
cows, on a basis of 16%c for May-June 
light cows and down to 14%c for Feb.- 
Mar. Some July-Aug. were offered on 
a basis of 17c, with branded cows %c 
less. Total movement of re-sale hides 
during the past three weeks is thought 
to have totalled upwards of 300,000, with 
sole leather tanners reported to have 
taken a good quantity due to the short- 
age and higher prices of steers. 

OUTSIDE SMALL PACKER 
HIDES.—Bids of 15c, selected, del’d. 
Chgo., were available early this week 
for outside small packer all-weight July- 
Aug. natives, brands %c less. Although 
such bids apparently not renewed since, 
good lots probably could be moved that 
basis, but offerings at “%4@%c more 
have not attracted attention. Chicago 
take-off only nominal around 15% @l16c. 

PACIFIC COAST.—Nothing has 
been heard from the Coast market since 
the movement several weeks back of 
July hides at 17%c for steers and 16c 
for cows, flat, f.o.b. shipping points; 
market nominally easier. 
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FOREIGN WET SALTED HIDES. 
—At the close of last week, Japanese 
buyers took a line of 10,000 South Amer- 
ican hides, with frigorifico steers mov- 
ing at 102 pesos, equal to 161ge, c.i.f. 
New York, about steady, frigorifico light 
steers equal to 16%c or ec up; and a 
few extremes, also included, were Uru- 
guay frigorifico steers at a price equal 
to 17%c, or %6c up. Market quiet so 
far this week. 


COUNTRY HIDES.—Trade in coun- 
try hides remains almost at a standstill. 
Upper leather tanners have not been 
very active for some time, due to the 
uncertainty of the leather situation. On 
the other hand, dealers are not anxious 
to offer tanner selections at prices ob- 
tainable at present and their holdings 
are generally light. Offerings of all- 
weights at outside points are limited 
and holders talk 12%c flat, untrimmed, 
or better than 13c, selected, delivered 
Chicago, but dealers cannot pay this 
price. Heavy steers and cows nominal 
at 12@12%c, trimmed. Trimmed buff 
weights held at 13c, with buyers’ ideas 
not over 12%c. Buyers talk 14c, selected, 
for trimmed extremes; some offerings 
at 14%c unsold, and other holders talk 
up to 15c. One tanner buyer intimated 
interest in a mixed car basis 11%c flat 
for untrimmed buff weights and 13c flat 
for untrimmed extremes, equal to about 
125%c and 14%c, selected, trimmed. 
Bulls and glues around 10%c flat. All- 
weight branded hides about 11%ec nom. 


CALFSKINS.—As previously re- 
ported, one packer last week sold July 
production of northern heavy calf, 
944/15 lb., at 27c, steady price, with 
Detroit, Cleveland and Evansville 
heavies at 27%c or usual premium for 
those points. Further offerings of July 
calf basis 27c for northern heavies, 26c 
for River point heavies and 24c for 
lights under 9% Ib. are still unsold, with 
buyers’ ideas a cent less. 

One collector sold 5,000 Chicago city 
8/10 Ib. calfskins at end of last week at 
20c, steady price; lights are not coming 
so plentifully and are in a better posi- 
tion than heavies, but further offerings 
at 20c unsold. The 10/15 lb. are offered 
at 22c, with best bid 21c, and not much 
interest reported. Outside cities, 8/15 
Ib., quoted around 20%c nom.; mixed 
cities and countries 18@19c; straight 
countries around 16@16%c flat. Chicago 
city light calf. and deacons are offered 
at $1.40, last trading price; inquiries 
quiet. 


KIPSKINS.—Packers moved prac- 
tically all their July kipskins several 
weeks back at 20%c for northern 
natives, 19%c for northern  over- 
weights, southerns a cent less, and 
brands at 18c. Possibly one small lot of 
northern over-weights still held. 


Chicago city kipskins last sold at 





18 4c and this figure asked, with buyers’ 
ideas lower. Outside cities 18@18%, 
nom.; mixed cities and countries 16% 
17c; straight countries about 15 Ye figt. 
Packer July regular slunks were 
cleaned up previous week at $1.10, 


HORSEHIDES.—Trade slow at Chi. 
cago, with only one local buyer reported 
showing much interest in the market, 
Choice city renderers, with full manes 
and tails, quoted $5.30@5.40; selected 
f.o.b. nearby points; ordinary trimmed 
renderers can be bought at $5.00 fob, 
or del’d. Chgo., according to lots; mixed 
city and country lots around $4.50 to 
possibly $4.60 top, Chgo. 


SHEEPSKINS.—Not many dry pelts 
around except for holdings in dealers’ 
hands and generally quoted around 26¢ 
per lb., for winter pelts, del’d. Chgo, 
Packer shearlings firmer and offerings 
light. One packer moved a car this week 
at 5c advance on all grades, or at $1.25 
for No. 1’s, $1.15 for No. 2’s and 8c 
for No. 3’s; another packer quoted last 
sales of No. 1’s at $1.35, with some 
difference in grading reported. Pickled 
skins reported slow and usually quoted 
$8.00@8.25 per doz., top price asked; 
small car reported to have sold in east- 
ern market at $8.75. Packer lamb pelts 
quoted $2.00@2.05 per ewt. live lamb, 
or around $1.50@1.55 per piece for 
lambs averaging around 75 lbs., for 
good sized lots, with small lots at pro- 
portionate discount down to around 
$1.85 per cwt. 


New York 


PACKER HIDES.—tTrading awaited 
to establish this market. A few July- 
Aug. native steers last sold at 19%¢, 
and last reported trading in July butt 
brands was at 19%4c, Colorados at 19. 
One packer holds a few July hides; an- 
other holding April or May forward. 


CALFSKINS.—The only trading re- 
ported this week on calfskins was at 
steady prices. Collectors sold about two 
cars of 5-7’s at $1.70, steady; 4-5’s last 
sold at $1.35, 7-9’s at $2.25, and 9-12's 
at $3.25; a few collectors’ 12/17 veal 
kips sold at $3.65. Packer 4-5’s quotable 
around $1.50, 5-7’s $1.90, 7-9’s $2.55 and 
9-12’s $3.55. 


N. Y. HIDE FUTURE MARKETS 


Saturday, Aug. 21, 1937—No session. 

Monday, Aug. 23, 1937—Close: Sept. 
16.25@16.30; Dec. 16.66@16.70; Mar. 
17.05 sale; June 17.38 n; sales 171 lots. 
Closing 5@6 higher. 

Tuesday, Aug. 24, 1937—Close: Sept. 
16.34 sale; Dec, 16.75 sale; Mar. 17.14 
sale; June 17.47 n; sales 232 lots. Clos- 
ing 9 higher. 

Wednesday, Aug. 25, 1937—Close: 
Sept. 16.19 sale; Dec. 16.59@16.60 
sales; Mar. 16.95 sale; June 17.28 n; 
sales 349 lots. Closing 15@19 lower. 

Thursday, Aug. 26, 1937—Close: 
Sept. 16.12 b; Dec. 16.54 sale; Mar. 
16.93 sale; June 17.26 n; sales 238 lots. 
Closing 2@7 lower. 
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Friday, Aug. 27, 1937—Close; Sept. 
15.98@16.01; Dec. 16.33@16.35; Mar. 
16.72 sale; June 17.04 b; Sept. (1938) 
17.34 n; sales 58 lots. Closing 14 to 22 
lower. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Aug. 21, 1937, were 3,842,- 
000 Ibs.; previous week, 3,947,000 lbs.; 
same week last year, 4,340,000 Ibs.; 
from January 1 to Aug. 21, this year, 
164,104,000 Ibs.; same period a year ago, 
137,187,000 lbs. 

Shipments of hides from Chicago for 
the week ended Aug. 21, 1937, were 
4,780,000 Ibs.; previous week, 4,528,000 
lbs.; same week last year, 5,783,000 Ibs. ; 
from January 1 to Aug. 21 this year, 
170,112,000 lbs.; same period a year 
ago, 133,135,000 Ibs. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Aug. 27, 1937, with 
comparisons : 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Aug. 27. week. 1936. 
Spr. nat 

| @19%n @20n = 134%4@l1l4n 
Hvy. nat 

a @19%4 @19% @13% 
Hvy. Tex 

Mn balereiy 4:0 @19% @19% @13% 
Hvy. butt brnd’d 

strs : @19% @19% @13% 
Hvy. Col 

RS wane ce @19 @19 @i13 
Ex-light Tex. 

Ae @17% @174ax @il 
Brnd’d cows. . @17% @17%ax @lil 
Hvy. nat. 

eae @18% @18% @13 
Lt. nat. cows. @lji% @17%*ax @11% 
Nat. bulls.... @14% @14% @ 9% 
Brnd’d bulls. . @13% @13% @ 8% 
Calfskins ....24 @27 24. @27 20 @21% 
Kips, nat..... @20% @20% @15 
Kips, ov-wt.. . @19% @19% @l4 
Kips, brnd’d. . @1s @18 @12% 
Slunks, reg... @1.10 @1.10 @1.05 
Slunks, hris.. @45 @45 35 @40 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..15 @16 15 @16 10%@11 
Branded ..... 144%@15% 144%4@15% 10 @10% 
Nat. bulls... .1214@13 12%@13 7%™@ 8% 
Brnd'd bulls. .1134@12 11%@12 6%@ 7% 
Calfskins ....20 @22ax 20 @22 17 @I17% 
Kips ...... ‘ @18\ax @18% 14 @14% 
Slunks, reg...95 @1.00n 95 @1.00n 80 @90 
Slunks, bris..35 @40n 35 @40n 20 @25 
COUNTRY HIDES. 
Hvy. steers...12 @ 12% 12 @12% @ 8 
Hvy. cows....12 @12% 12 @12% @ 8 
Buffs ........ 12%@13 12%@13 8%@ 9 
Extremes 4 @14% @14% 9%@10 
Bulls ....... @10% 104%@10% 64@ 6% 
Calfskius ....16 @1614 @16% 12 @12% 
. ee @15% 15%@16 -11 @11% 
Light Calf....90 @1.10n 90 @1.10n 80 @95 
song ----.,90 @1.10n 90 @1.10n 80 @95 
Slunks, reg...70 @80n 70 @80n 60 @75 
Slunks, hris..15 @25n 15 @2in 10 @15 
Horsehides . -4.50@5.40 4.50@5.40 3.00@3.65 
SHEEPSKINS. 
Pkr. lambs... nivare ata 
Gul phe TT tte eee seer eee eens 
DOE eine eae ts  Secaeee xs 
Han shearlgs.1.25@1.35 1.20@1.35 1.00@1.05 
Ty pelts..... @26 @26 1744@18% 


MEAT AND LARD EXPORTS 


Exports of bacon and lard through 
Port of New York during week ended 
Aug. 27, 1937 totaled 342,660 Ibs. of 
bacon and 2,800 lbs. of lard. 


Week Ending August 28, 1937 


WEER’S CLOSING MARKETS 


SRNR me LVRS 
FRIDAY'S CLOSINGS 


Provisions 


Hog products were barely steady the 
latter part of week due to further Sep- 
tember evening-up in lard, weakness in 
oil offsetting a fairly good cash lard 
demand. Hogs were about steady; top 
at Chicago $12.00. 


Cottonseed Oil 


Cotton oil continues to sag to new 
lows on scattered selling and some hedg- 
ing. Pressure is lighter and market is 
paying attention to far eastern situa- 
tion. There are fears Oriental oil move- 
ment will be curtailed. Valley crude 
sold at 6%c for September, Texas crude, 
6%ec and 6c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 7.59@7.62; Oct. 7.60; Nov. 7.60; 
Dec. 7:58@7.61; Jan. 7.61; Mar. 7.65@ 
7.66. Tone steady. Sales 178 lots. 


city, 10%c; refined Continent 12c; South 
American, 12%c; Brazil kegs, 12%c; 
compound, 11%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 


Liverpool, August 26, 1937—General 
provision market quiet; demand lessen- 
ing for A. C. hams; no demand for pure 
lard, 

Friday’s prices were: Hams, Ameri- 
can cut, 108s; hams, long cut, unquoted; 
Liverpool shoulders, square, unquoted; 
picnics, unquoted; short backs, un- 
quoted; bellies, English, 84s; Wiltshires, 
unquoted; Cumberlands, 69s; Canadian 
Wiltshires, 98s; Canadian Cumber- 
lands, 81s; spot lard, 62s. 


Tallow 
Tallow, extra 7%c lb. f.o.b. 


Stearine 
Stearine, 8%c. 


Friday's Lard Markets 


New York, Aug. 27, 1937.—Prices are 
for export. Lard, prime Western, $10.80 
@10.90; middle Western, $10.80@10.90; 








Watch the Markets! 


It’s just as important to know 
the market when prices are high 
as when they are low. It is vital 
to know the market when prices 
are fluctuating up or down. 

A car of product sold at %c under the 
market costs the seller $37.50; at “4c 
under he leses $75.00; at Yc under he 
loses $150.00; at le under he loses 
$300.00. 

The same is true of BUYERS 
of carlot product. If they pay 
over the going market they stand 
to lose similar amounts. 


THE NATIONAL PROVISIONER’S 
DAILY MARKET SERVICE gives an 
exact reflection of the market and 
the market prices on each of the 
full trading days of the week. 


Cost of this service for a whole 
year can be more than saved in a 
single carlot transaction made at 
%c variation from actual market 
price. 


Information furnished by THE DAILY 
MARKET SERVICE is vital to anyone 
handling meats on a carlot basis. For full 
information, write THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago, 
Ill 








ARGENTINE HIDE EXPORTS 


Exports of hides and skins from Ar- 
gentina to the United States totaled 
21,222 metric tons in the first six months 
of 1937, according to preliminary official 
statistics reported to the U. S. Depart- 
ment of Commerce. During June of this 
year exports to the United States to- 
taled 34,149 cattle hides, 410 bales of 
goat skins, 666 casks of pickled skins, 
18 bales of kid skins, and 36 bales of 
sheep skins. 


Principal foreign purchasers of Ar- 
gentine hides and skins in June were 
Germany, England, Belgium and Italy, 
all of which purchased more than the 
United States. The Netherlands and 
the Scandinavian countries were im- 
portant buyers, the report stated. Total 
Argentine exports of all classes of hides 
and skins amounted to 85,291 metric 
tons in the first six months of this year. 
The total exports of ox and calf hides 
amounted to 4,093,843 pieces as against 
3,993,138 pieces in the corresponding 
period of 1936. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to Aug. 27, 19387: To 
the United Kingdom, 107,239 quarters; 
to the Continent, 30,440. Last week to 
United Kingdom, 99,740 quarters; to 
the Continent, 77,726. 


PACIFIC COAST LIVESTOCK 
Receipts four days ended August 20: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles.......... 7,054 1,424 1,437 2,798 
San Francisco....... 1,365 260 82,200 2,625 
ee 4,025 875 2,938 5,875 
DIRECTS—Los Angeles: Cattle, 19 cars; calves, 2 
cars: hogs, 64 cars; sheep, 115 cars. San Francisco: 
Cattle, 450 head; calves, 90 head; hogs, 1,500 head; 
sheep, 2,800 head. Portland: Hogs, 917 head. 
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LIVESTOCK SHIPPING LOSSES 


Instructions for preventing livestock 
shipping losses which packers may like 
to pass on to livestock producers in their 
own communities have recently been 
issued by the National Livestock Loss 
Prevention Board. The board estimates 
that at current livestock values there is 
an annual loss of $3,000,000 on cattle, 
calves, sheep and hogs which die or are 
crippled in transit, and an additional 
annual loss of $9,000,000 from bruises. 
Thus greater care in handling livestock 
is advocated, as follows: 

1. See that animals are not heavily 
fed just prior to loading. 

2. Use good loading chutes at the 
farm. 

3. Provide good footing with sand or 
fine gravel for bedding. 

4, Cover sand with straw for better 
appearance when unloaded, but no straw 
for hogs in hot weather. 

5. Wet sand bedding in hot weather 
before loading hogs. 

6. Provide covers for trucks to protect 
against the sun in hot weather and 
severe cold in winter. 

7. Always use partitions in mixed 
shipments to separate small from large 
animals. 

8. See that there are no protruding 
nails, bolts, or any other sharp objects 
in truck or car. 

9. Load and unload carefully to avoid 
jamming. 

10. Don’t overcrowd in trucks or 
cars. 

11. Use canvas slappers instead of 
clubs or whips. 

12. Dehorn cattle. 

13. Slow down on sharp curves and 
avoid sudden stops. 


14. In unloading trucks, don’t drop 
calves, sheep or hogs from upper to 
lower deck; provide cleated inclines. 


15. Never lift sheep by the wool. 





MARKET LAMB SITUATION 


Lamb prices during the remainder of 
the grass-lamb marketing season, up to 
December 1, will be maintained near 
present levels, reports the Bureau of Ag- 
ricultural Economics. Slaughter sup- 
plies during this period probably will 
be no larger than a year earlier, and 
consumer demand for meats is likely to 
be slightly stronger than last fall. In 
addition feeder lamb demand is expected 
to be strong, especially in the Corn Belt, 
where feed supplies will be much larger 
than last year. 


Number of lambs fed in the Corn Belt 
in the coming feeding season will be 
larger than in 1936-37. In the Western 
states, the number fed may not be 
greatly different from that of a year 
earlier. Although marketings of fed 
lambs next winter are likely to be larger 
than in the 1936-37 season, marketings 
of sheep and other lambs may be 
smaller. It is possible therefore that the 
total slaughter of sheep and lambs in 
the 1937-38 fed-lamb season will be little 
if any larger than in the 1936-37 season. 
Fed lamb prices in the winter of 1937-38 
may average about as high as a year 
earlier. 


SMALLER CATTLE SUPPLIES 


Continued small marketings of grain- 
fed cattle in prospect for the late sum- 
mer and fall indicate that prices of the 
better grades of slaughter cattle in this 
period are likely to be maintained near 
present high levels, the Bureau of Agri- 
cultural Economics reports. In 1938, 
however, a considerable increase in mar- 
ketings of grain-fed cattle is expected, 
and prices of such cattle next year are 
likely to average somewhat lower than 
in 1937. 


In view of probable strong demand 
for feeder cattle during the next few 
months and prospects for a smaller than 


usual increase in total cattle slaughter 
in the last half of this year over the 
first half, prices of lower grades of 
slaughter cattle this fall are not ex. 
pected to decline seasonally as much as 
usual and may not decline at all. Prices 
of such cattle are expected to continue 
relatively high during the first half of 
1938, and some seasonal advance in that 
period is not unlikely. 


It is expected that slaughter supplies 
of cattle will be smaller in the last half 
of 1937 and the first half of 1938 than 
a year earlier, when short supplies and 
high prices of feed resulting from the 
1936 drought caused considerable liqui- 
dation of cattle. On the basis of present 
indications, it is likely that consumer 
demand for meats in the remainder of 
1937 will be stronger than last year. 


Cattle on feed in the Corn Belt states 
on August 1 totaled about 29 per cent 
less than a year earlier, and was small- 
est for that date in many years. In view 
of favorable feed crop prospects, and 
high prices prevailing for finished cattle, 
however, it is likely that the number of 
cattle fed next winter will be consider- 
ably larger than last winter. 


LIVESTOCK BY MOTOR TRUCK 


A cattle trucking record was made 
at the Chicago Stock Yards during the 
first six months of 1937, when 429,000 
head were marketed by truck. In the 
1936 half year 399,560 head arrived by 
truck, which was the previous all-time 
high. In the 1934 period receipts by 
truck totaled 359,000. Prior to this time 
truck receipts of cattle were not large. 
In the first half of 1933 trucks brought 
in 219,000 and in 1932 only 162,000. 
In the first half of the current year 
73,070 truckloads of all kinds of live- 
stock were received at Chicago. This 
was 5,010 truckloads more than arrived 
in the first half of 1936. 


- Its got to be well dresse™ 


No matter how fine the meat product, it has to fight for attention 


in any modern store. Give your bologna, luncheon meats, and 


sausages ‘buy appeal” by dressing them distinctively in Bemis 


Tailored Cloth Bags. They’re neat and sanitary— attractively trade 


marked 


only one end to close. Result: Money saved in time and 


packing labor: Ask for sample 


BEMIS CLOTH BAGS 


BEMIS BRO 
THE SALE’S 


BAG CO. 
IN THE BAG-IF 


ST. LOUIS - BROOKLYN 


IT’S A BEMIS BAG 


The National Provisioner 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 


Economics. ) 


Des Moines, Ia., Aug. 26, 1937—At 20 
concentration points and 10 packing 
plants in Iowa and Minnesota, hog re- 


ceipts in first four days of current 


week 


were 9 per cent larger than in corre- 


sponding days last week and 


only 


slightly less than same period year ago. 
Week’s undertone was moderately active 
despite decline in prices. All weights and 
classes of slaughter hogs were unevenly 
15¢@$1.00 lower than preceding Satur- 
day, mostly 80@90c off, with sows show- 


ing most decline, Current prices 


good 


and choice 180 to 250 Ib. hogs, $11.15@ 
11.30; few strictly choice, $11.35@11.40; 
250 to 270 lb., $11.00@11.25; 270 to 290 
lb., $10.65@11.05; 290 to 350 Ib., $10.30 
@10.75; medium to good 160 to 180 Ib., 


$10.15@10.85; comparable grade 


light 


lights, $9.15@10.15; bulk good light and 


medium weight sows, $9.30@9.75; 


smooth light weights, $9.85. 


few 


Receipts week ended Aug. 26, 1937: 


This 
week. 
Friday, August 20..... 
Saturday, August 21..... 
Monday, August 23..... 
Teceday, August 24............. 10,600 
Wednesday, August 25......... 12,100 
Thursday, August 26............ 11,900 


Last 
week. 
9,800 
7,400 
15,800 
8,200 
15,600 
11,300 


CANADIAN LIVESTOCK PRICES 


BUTCHER STEERS, 
Up to 1,050 Ibs. 
Week 
ended 
Aug. 19. 


Last 
week. 
$10.50 

9.50 
9.00 


Top Prices 
Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose 
Saskatoon 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 


HOGS, 
re 
Montreal (1) ‘ 75 
Winnipeg (1) 
Calgary 
Edmonton 
Prince Albert 
Moose 
Saskatoon 


$11.50 
10.75 
10.50 
10.10 
10.10 
10.25 
10.35 


--- 10.25 10.25 


Same 
week 
1936. 


4.00 
4.00 


$ 9.40 
10.00 
9.25 
8.75 
8.85 
9.00 
9.00 
9.00 


(1) Montreal and Winnipeg hogs sold on a ‘‘fed 


and watered’’ basis. 


GOOD LAMBS. 
Diairaviee s-e'>'se 0 $ 9.25 

ws -- 8.50 
8.00 
7.00 
7.00 


Toronto 
Montreal .... 
Winnipeg 
Calgary 
Edmonton 
Prince Albert. 
Moose Jaw... 
Saskatoon 


ast DS 


NEW YORK LIVE STOCK 


All others ‘‘off trucks 


” 


Receipts week of August 21, 1937: 


Cattle. Calves. Hogs. 
10,915 
1,006 


3,622 


Jersey City 
Ventral Union ...... 1,220 
New York 79 


Last week 5,567 
Two weeks ago... 6,513 


15,543 
16,962 


17,225 


5,927 


12,698 


Week Ending 


Sheep. 


59,246 


August 28, 1937 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, August 26, 1937, as 


Lt. wt., 140-160 lbs., 
Good-choice 
Medium 

Lt. wt., 160-180 Ibs., 
Good-choice 
Medium 

Lt. wt., 180-200 lbs., 
Good-choice 
Medium 

Med. wt., 


200-220 Ibs., 
220-250 Ibs., 


gd-ch 
gd-ch 


Hvy. wt., 


250-290 Ibs., gd-ch 
290-350 lbs., gd-ch 


5-550 Ibs., medium 


SLAUGHTER PIGS, 100-140 Ibs.: 


Good-choice 
Medium 


Slaughter Cattle, Calves and Vealers: 


STEERS, 550-900 Ibs., 
Choice 
Good 
Medium 
Common (plain) 


STEERS, 900-1100 Ibs., 


Prime 

Choice 

Good 

Medium 
Common (plain) 


STEERS, 1100-1300 Ibs., 
Prime 
Choice 
Good 
Medium 
STEERS, 1300-1500 Ibs., 
Prime 
Choice 
Good 
HEIFERS, 550-750 Ibs., 


Choice 
Good 


Common (plain), medium... 


HEIFERS, 750-900 Ibs., 


Good-choice 


Common (plain), medium... 


COWS: 
Choice 


Good 


Common (plain), medium... 


Low cutter-cutter 


BULLS (Yearlings excluded): 


Good (beef) 


Cutter, com. (plain), med... 


VEALERS: 
Good-choice 
Medium 

CALVES, 250-500 Ibs., 


Good-choice 


Common (plain), medium... 


Slaughter Lambs and Sheep: 


SPRING LAMBS: 
Choice 
Good 
Medium 
Common 
Yearlings wethers (shorn): 
Good-choice 
Medium 
EWES (shorn): 
Good-choice 


Common (plain), medium... 


CHICAGO. 


11.25@11.95 


- 10.50@11.60 


11.60@12.00 
10.75@11.70 


11.70@12.00 
11.65@12.00 


11.50@11.95 
11.15@11.75 


10 40@ 10.50 
10.10@10.40 
9.60@10.10 
9.25@10.40 


9.75@11.00 
9.25@10.50 


16.75@17.75 
15.75@17.25 
11.75@16.50 
9.25@12.50 
7.50@ 9.50 


12.50@16.50 
9.50@12.75 


"75@16.! 


4.53@15 
1.25@ 14.25 
6.00@11.: 


11.25 16.25 
6.25@ 11.25 


5@10.5 
T5@ 8.7 
5.00@ 


10.530@11.75 
9.50@10.50 
7.25@ 9.50 


8.00@12.00 
6.00@ 8.00 


. 10.65@11.00 


9.50@ 10.65 
8.50@ 9.50 
7.50@ 8.50 


3.50@ 4. 
2.25@ 3. 


E. ST. LOUIS. 


$10.50@11.70 $10.50@11.25 
10.00@11.25 


9.90@11.00 


11.00@11.65 
10.40@11.45 


11.50@11.75 
10.90@11.50 


11.50@11.75 
11.40@11.70 


11.10@11.55 
10.85@11.25 


9.90@10.25 
9.75@10.10 
9.50@ 9.90 
9.00@ 9.90 


8.60@10.75 
8.00@10.50 


12.50@15.50 
10.75 @14.50 
9.00@11.75 
6.75@ 9.00 


14.50@16. 
11.25@15. 
9.00@12. 
7.25@ 9. 


00 


‘ 


12.50@14.50 
10.25@12.50 
5.50@10.25 


10.00@11.25 
8.50@10.00 
4.50@ 8.50 


8.00@11.75 
5.00@ 8.00 


7.50@ 8.f 
6.75@ 


3.50@ 4.5 
2.00@ 3.5 


reported by the U. S. Bureau of Agricultural Economics: 


Hogs (Soft or oily hogs, excluded). 


OMAHA. 


55 


10.25@11.30 
8.75@11.00 


11.00@11.35 
9.50@11.25 


11.25@11.50 
11.25@11.50 


10.50@ 11.40 
10.25@10.75 


9.25@ 9.50 

25@ 9.50 
9.00@ 9.40 
8.50@ 9.25 


12.50@16.25 
10.75@ 14.75 
8.25@11.25 
6.25@ 8.75 


14.75@16.75 
11.25@15.00 
8.75@12.00 
6.50@ 9.25 


10.50@12. 
5.50@10.7: 


6.50@ 
5.00@ 


8.00@ 9.5 
6.50@ 8. 
4.50@ 6.50 


7.00@1 
4.50@ 


10.00@ 10.25 
9.50@10.00 
9.00@ 9.50 
8.00@ 9.00 


7.50@ 
6.50@ 7 


3.50@ 
1.75@ 


KANS. CITY. ST. PAUL. 


$10.25@11.10 $10.75@11.50 
9.85@10.75 10.00@11.25 


10.75@11.35 


11.25@11.50 
10.50@11.15 


10.50@11.40 


11.10@11.40 
10.75@11.15 


11.40@11.50 
10.75@11.40 


11.15@11.40 


Z 11.40@11.50 
11.10@11.40 


11.30@11.50 


10.85@11.35 
10.50@10.95 


10.50@11.40 
10.00@ 10.60 


9.75@10.00 
9.40@ 9.85 
9.00@ 9.75 
8.75@ 9.75 


9.60@ 9.85 
9.10@ 9.65 
9.00@ 9.40 
9.00@ 9.50 


10.00@10.60 
9.50@10.25 


10.50@11.50 


14.75@16.25 
11.00@15.25 
8.25@11.75 
6.50@ 9.00 


15.25@16. 
11.75@15.50 11.50@15.25 
9.00@12.50 8.75@11.75 


11.75@14.50 
9.50@12.50 
.00@ 9.75 


9.75@14.50 10.00@14.50 
5.00@ 9.75  5.25@10.25 


10.15@10.50 
9.50@10.15 
8.50@ 9.50 
7.00@ 8.50 


-0@ 4.50 
-T5@ 3.50 


Page 39 


























PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, August 21, 
1937, as reported to The National Provisioner: 


CHICAGO. 

Cattle. Hogs. Sheep. 

Armour and Co............. 3,856 3,163 4,006 
Swift & Co.........+-++-+++ 2,478 2,845 4,020 
Morris & Co.......... -- 1,420 sina 1,627 
WR OP Gib cccceces. --- 3,684 1,438 4,456 
Anglo-Amer. Prov. (o....... 326 ones “Eee 
G. H. Hammond Co......... 1,802 wasn sas 
Shippers ......... 10,841 7,762 3,016 
GEE Se bch benancnbuws oec% 8,801 13,704 7,442 
Brennan Packing Co., 1,588 hogs: Western 


Packing Co., Inc. 


4,126 hogs. 
Total: 33,209 cattle; 
24,557 sheep 


1,943 hogs: Agar Packing Co., 


7,718 calves; 36,569 hogs; 











Not ine luding 2.043 cattle, 752 calves, 13,462 
hogs and 22,977 sheep bought direct. 
KANSAS CITY. 
Cattle. Calves. Sheep. 
Armour and Co...... 4,206 1,571 4,327 
Cudahy Pkg. Co..... 2,918 1,571 8,824 
Swift & Co...... .. 8,788 1,102 2,930 
Wilson & Co. . 2,469 1,530 8,648 
Indpt. Pkg. Co. aaa nas owe aate 
Kornblum P ~ Co.. 697 ‘a3 eons 
Others . 12,282 749 987 5,470 
| EE 26,310 6,523 8,075 20,199 
Not including 11,258 hogs bought direct. 
OMAHA. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,941 1,438 4,343 
Cudahy Pkg. Co. 5,580 2,538 5,874 
Dold Pkg. Co....... 1,149 1,607 er 
Morris & Co........ 8,656 2,204 1,433 
Dems & Ge... ccscss 5,082 2,101 6,177 
ME chswawecded 5,221 23,518 
Eagle Pkg. Co., 18 cattle: Greater Omaha Pkg. 
Co., 152 cattle; Geo. Hoffman Pkg. Co., 23 cattle: 
Lewis Pkg. Co, 783 cattle: Omaha Pkg. Co., 108 
cattle; John Roth Pkg. Co., 133 cattle; South 


Omaha Pkg. Co., 200 cattle: 
8 cattle: Lincoln Pkg. Co., 
& Co., 585 cattle. 

Total: 20,880 cattle and 
41,345 sheep. 

Not including 3,883 hogs and 4,2 


Merchants Pkg. Co., 
467 cattle; and Wilson 
calves; 15,109 hogs; 


257 sheep bought 














direc 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 2,029 1,600 3,438 6,687 
Ff 4,209 3,033 2,562 6,137 
Morris & Co........ 1,479 784 403 maine 
Hunter Pkg. Co..... 1,565 1,279 2.2230 1,386 
Bett Pkg. Oo....... . coer 1,308 eos 
We Bee, GO. cscs “ eens 1,510 
Laclede Pkg. Co..... .... aah 753 oes 
Shippers ....13,563 10,742 5,810 14,610 
Others 6,599 534 8,190 818 
Rn ce es 29,444 17,972 26,304 29,638 
Not including 1,771 cattle, 5,661 calves, 16,437 
hogs and 2,411 sheep bought direct. 
80. ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co......... 2,294 602 2,186 5,875 
Armour and Co. 1,972 737 1,700 3,388 
Others pig 2,468 154 1,319 1,849 
ie cide 6,734 1,493 5,205 11,112 
me... including 261 hogs and 243 sheep bought 
direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co.... 2,708 267 3,727 2,041 
Armour and Co . 2,030 238 3,858 2,215 
2 oe See 1,569 27 1,973 2,035 
Shippers oe .- 2,893 206 2.049 1,202 
Others ooo |6=6C 44 41 18 
Total ... 9,081 1,083 11,648 7,511 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co 2,284 3,102 675 
Wilson & Co 2,397 3,123 695 
EE oe arule-> Bale ved 31 467 we 
Total ............ 7,256 4,712 6,692 1,870 
Not including 8 cattle and 431 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudaby Pkg. Co..... 1,838 961 1,807 848 
Dold Pkg. Co... 661 139 1,204 27 
Wichita D. B. Co.... 24 ‘ “ onan 
Dunn-Ostertag .... 115 
Fred W. Dold 
Wee Gi cvevennes 135 220 eee 
Sunflower Pkg. Co.. 48 100 1 
Pioneer Cattle Co... 22 : 
Keefe Pkg. Co 186 : 
Total ............ 8129 1,100 3,881 876 


Not including 1,705 hogs bought direct. 


Page 40 














oe. 


Sheep. 
18,738 
13,799 

1,893 
21,686 


56,116 





Sheep. 


5,743 
500 


13,457 
23,495 
43,195 
bought 


Sheep. 


1,147 
600 


Sheep. 


—— 


4,531 
634 


FT. WORTH. 
Cattle. Calves. Hogs. 
Armour and Co...... 8,882 1,914 2,165 
Swift & Co......... 3,777 2,265 1,933 
Oy PRE. Od... ...02 252 2 63 
Blue Bonnett Pkg. Co. 124 32 77 
H. Rosenthal Pkg. Co. 146 14 55 
EE, endedncencet 8,181 4,425 4,293 
DENVER. 
Cattle. Calves. Hogs. 
Armour and Co...... 701 196 705 
Swift & Co......... 673 266 81,180 
Cudahy Pkg. Co..... 773 288 471 
Others ....... a 537 517 
0 aa 4,962 1,287 2,873 
ST. PAUL. 
Cattle, Calves. Hogs. 
Armour and Co..... 2,802 2,434 seeney 
Cudahy Pkg. Co.. 963 =, < 
M. Rifkin & Son.... 333 
Swift & Co......... 5,427 4.061 6,275 
United Pkg. Co..... 2,686 888 
Ds 6..6<0+<eeeeeu 4,596 816 6,041 
ME Sctedcccgeen 16,807 9,169 18,320 
Not including 110 calves and 491 hogs 
direct. 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co.. 1,744 2,294 4,989 
Omaha Pkg. Co., Chgo 389 —_ ceee 
Newton Pkg., Detroit 25 ark 
eee A and Go.. Mil. 890 1,148 
: D.M. Co... 40 <a 
Michele Pkg. a 20 56 ives 
SED si vice Seseeie 212 19 40 
Others ...... 989 973 18 
TE -Picuctaaesare 4,309 4,485 5,047 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & OCo....... 1,319 699 3,017 
Armour and Co...... 941 198 1,129 
Hilgemeier Bros..... 6 ee 5 
Stumpf Bros. on” aes 
Meier Pkg. Co... vewee 68 
Stark & Wetzel..... 82 
Maass-Hartman Co.. 38 
Wabnitz & Deters.. 31 
Re 2,293 
EE, neavaeesquds . 1,547 
errr 6,325 2,786 20,443 
CINCINNATI. 
Cattle. Calves. Hogs. 
8. W. Gell’s Gom.... <<. 24 
E. Kahn's Sons..... 646 238 4,250 
Lohrey Pkg. Co..... 2 sme 189 
H. H. Meyer Pkg. Co. 21 aad 2,545 
J. Schlachter’s Son.. 162 144 wae 
J. & F. Schroth P. Co. 20 wane 1,408 
J. F. Stegner & Co.. 90 2 a 
DE aire vateeee 241 123 3,217 
EE eanintnesgines 1,728 868 540 
WORD ccccucocéivs 2,910 1,601 12,149 10,669 


Not including 394 cattle, 
4,683 sheep bought direct. 





7 calves, 





RECAPITULATION, 
CATTLE. 
Week 
ended Prev. 
Aug. 21. week. 
es ob oe ninese vo 33,209 35,387 
ree 26,310 30,450 
ET eitkcaes cea eens = 880 18,574 
i ss cer nncces 29,444 27,530 
eS DR eee 6,734 7,417 
"a aeeuerre- 9,031 8,776 
Ohishome City .......... 7,256 6,172 
SD So vias rit Snr grorenabacereaen 3,129 3,396 
rr 4,962 4,636 
cl ae 16,807 13,360 
ED a6 ont ow nee wes 4,309 4,329 
ED: .6-6c.0xéwaeeee 6,325 6,891 
ere 2,910 2,822 
_ 2. ee 8,181 10,985 
SE kc 5c at cennbondess 179,487 180,725 
*Cattle and calves. 
HOGS. 
ND onin.é doce soupe ces 36,569 30,034 
PME cscavvdrenes 8,075 4,687 
RPE rer 15,109 11,179 
PE NB occ ceeences 26,304 23,561 
Se 3,980 
EE sie yee aexme 11,648 10,382 
Oklahoma City .......... 6,692 5,501 
. Si ee 3,331 2,970 
Denver ite waar eee 2,873 2,622 
Or rs 18,320 13, 033 
Milwaukee ..... 5,047 3,890 
Indianapolis caw oalece ee 16,079 
(eee 12,149 11,475 
Py EE new ctndcveceses 4,293 3,101 
NE bees cnudedstwncas 176,058 142,494 


140 hogs and 


Cor. 
week, 
1936. 





3, 762 


214,151 





SHEEP, 

Re itnig sc bare aud . 24,557 17,531 18, 938 
Mamene Clty i... sc ccc 20,199 11,540 13,908 
DEE aciatwee..0:600-000¥iod 41,345 43,792 — 17'g99 
TN ae 29,638 32,941 g'g4o 
C—O” ee 11,112 14,230 = 43" 7 
NINE 35.015 dae ce aie 7,511 6,694 7'5y5 
Oklahoma City .......... 1,370 2,299 "754 
ME Garces ccs yessanss 876 1,493 1095 
oie ode toe sablaas 56,116 47,716 — 37'g43 
5, | SRR aeeae 43,195 26,342 — 99'gon 
Milwaukee .......cceee. 1,964 1,948 2173 
Indianapolis ............ 11,704 10,658 5754 
ee 10,669 = 9.740 1.87 
Re NY cic ircchinennt ,263 1,461 — 8'age 

2 ee ee 264,519 232,385 170,498 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 














RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 16....... 12,187 3,516 10,481 11,519 
ae eee 7,537 2,190 11,256 6.536 
Weoe., Se. FB... s205 8,055 1,109 8,789 7,144 
Thars., Aug. 19...... 5,225 1,546 7,760 9.35) 
Fri., Aug. eS 1,527 385 5,001 5,983 
Get, BOB Be nsccnse 500 100 «2,000 = 7,000 
Total this week......25,081 8,848 7 47.513 
Previous week. 37,463 8,200 43,573 i 
Year ago.............48,839 7,524 49,401 31,716 
Two years ago. bee ae 42,389 8,839 60,649 45,789 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 274 =1,147 585 
Tues., Aug. 17. 08 460 491 202 
Wed., Aug. Tan »23% 293 40 534 
Teers., Sag. 3....-6 1,901 181 1,020 196 
Pe., Aug. 2....:. 664 78 82 600 
a ae. re 100 ace 200 100 
Total this week...... 10,600 1,286 3,480 2,917 
Previous week....... 11,192 75 4,809 2.411 
;. 2 eee 15,671 1,323 8,669 2.997 
Two years ago....... 11,051 1,145 3,121 4,670 


AUGUST AND YEAR RECEIPTS. 


Receipts thus far this month and 1937 to date 
with comparisons: 






















August——— -———-Year 

1937. 1936. 1937. 1936. 

Onttle ....<- 110,360 157,992 1,194,285 1,318,887 
Calves ...... 24,688 27,045 302,655 258,240 
ee 1287554 191,241 2,401,291 2,394,577 
Sheep ....... 143,881 117,182 1,563,314 1,458,741 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 

Week ended Aug. 21. = 90 $11.80 $ 4.50 $10.50 
Previous week...... 13.75 12.25 4.75 11.00 
0 ee oe 8.80 10.30 2.75 9.25 
SE hive densedexecs 10.65 10.75 3.10 = 9.20 
MD wish acecneentaeh 7.40 6.70 2 6.60 
EE al iessuinccete eae 5.90 3.90 2 6.85 
DE Axnrtenboss owed 7.75 4.15 2. 5.30 
Ave. 1932-1936...... $8.10 $7.15 $ 2.50 $7.45 

SUPPLIES FOR CHICAGO PACKERS. 

Hogs. Sheep. 

Week ended August 21.... 41,807 45,296 
DORTIIGS WEEE. 500 cccseues 2¢ 38,737 45,616 
1936 40,882 29,745 
1935 57, — 42,453 
1934 5 22 
EE Sethamiinkdaneewanten 36, 900 15 "500 63,200 
HOG RECEIPTS, WEIGHTS AND PRICES. 


No. 
Rec'd. Wt. 


Avg. ——Prices— 
Top. Ay. 








*Week ended Aug. 21. .45,300 $11.80 
Previous week........ 43,573 12.25 
NR yea ae 49,401 10.30 
ME chacecasesceca .. 60,649 10.75 
ME aeecicn scutes ses 60,497 6.70 
ED cc0.L5 crease ation 174,500 3.90 
ME scaicucceuavsmans 106,776 4.15 

Av. 1932-1936...... 90,400 263 § 8.30 $7.16 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal in- 
spection for week ending Friday, August 20, 1937: 


Week ended August 20, 1937... - 49,370 
ee eee ee 41,20 
ST. he 34s cone sn a ware . 49,959 
REED 1 Riga qralettinivie.e-sileawsiesodcaca aa . 65,009 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago pac kers 






and shippers week ended Thursday, Aug. 26, 19387: 
Week ended Prev. 

Aug. 26 week. 

Packers’ purchases. 29.2% 

Direct to packers.............++ : 7 
Shippers’ purchases 5, 

cian 

=9 409 

Total 52,402 


The National Provisioner 











232,385 170,498 


STOCK 


e Chicago Union 
arative periods 


‘es. Hogs. Sheep, 
16 10,481 11,519 
0) 11,256 6.536 
Ly 8.789 7,144 





48 
39 «60,649 45,780 


es. Hogs. Sheep. 

4 1,147 585 

sO 491 lad 

3 540 534 

$1 1,020 196 
82 





ECEIPTS. 
and 1937 to date 


‘ar——— 


——- Yeu 
1937. 1936. 





194,285 1,318,887 
302, 258,240 


401,291 2,394,577 
563,314 1,458,741 


)F LIVESTOCK. 
s. Sheep. Lambs. 





30 $ 4.50 $10.50 

25 4.75 11.00 

30 2.75 9.25 

i) 3 i 

70 2 

”) 

15 

15 $ 2.50 
PACKERS. 

». Hogs. Sheep. 
1 

J 

3 

t 

) 


AND PRICES. 
g. ——Prices— 
t. Top. Av. 
73 $13.45 $11.80 
$5 «13.70 = 12.25 
i4 12.05 10.30 
5 12.20 10.75 
1 7.50 6.70 
b2 4.65 3.90 
HS 5.00 4.15 
53 § 8.30 $ 7.15 
estimated. 


-HTERS. 


under federal in- 
August 20, 1937: 
. 49,370 


{ASES. 
Chicago packers 
y, Aug. 26, 1987: 


‘k ended Prev. 
ug. 26. week. 
29,157 29,295 
14,193 

8,914 





pea 
52,402 


90,340 


Provisioner 











SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended Aug. 21, 1937. 











CATTLE. 

Week Cor. 

ended Prev. week, 

Aug. 21. week. 1936. 

CRICATO 2. ee eeerecvone 24,411 26,695 382,824 
Manes Cy... 2.020.008 82,833 36,259 41,939 
Omaha® ...-------+eeeee 19,655 20,541 23,257 
East St. Louis .-+. 28,111 14,232 24,333 
ED cccncebseveeee 6,213 7,732 9,404 
Sioux City ......--....+- 7,465 6,067 11,015 
EEE rs 4,229 4,738 6,498 
ED ‘cucsoccscese 8,181 10,985 7,221 
Philadelphia ........ aie 1,808 91 1,462 
Indianapolis bipeiere sacecee) 1,925 2,085 
New York & Jersey City. 7,645 8,254 8,857 
Oklahoma City* ........ 11,976 10,690 13,433 
SEED nae cssvascecce 11,500 3,163 4,588 
RSENS 5,085 5,030 3,995 
St. Paul .... 12,211 12,519 15,397 
Milwaukee 3,776 50: 4,529 
Total . 5 aadienags 181,659 174,249 210,837 


*Cattle and calves. 


Chlengo ....... 
Kansas City . 
Omaha .... “ 
East St. Louis.. 
St. Joseph .... 
Sioux City . 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis : ok 
New York & Jersey City. 
Oklahoma City .......... 












Cincinnati 
Denver 
St. Paul 
ID. 84.0450 64. 6:0.09 4.00 

Total . 

SHEEP 

hn enemas -. 44,518 43,314 27,140 
EME 6 ewe neve wees 20,199 11,540 13, 
Omaha ..... sesccesecese 22,078 - 22,101 20,882 
East St. Louis........ 15,028 15,379 7,862 
Eee 9,506 138,304 12,631 
ES n:-v-an 0 $5 454.506-6 6,294 6,081 6,669 
aie n'a g/n: 0 bry ng ce 876 1,493 1,095 
Fort Worth 4,263 5,461 8,868 
Philadelphia yites 5,525 5,436 4,804 
Indianapolis ....... oe 2,750 2,373 2,244 
New York & Jersey City. 64,12 54,478 57,818 
Oklahoma City ......... 1,370 2,299 1,754 
Cincinnati 29,927 6,576 6,468 
EE a iis. bs« wel ooecke 10,595 11,961 6,558 
SS er 19,700 17,158 25,359 
Milwaukee . 1,364 968 2,177 

Total .................280,017 219,922 205,712 





CALIF. INSPECTED SLAUGHTER 
State-inspected kill July, 1937: 


Number. 
RN eaten tse Acoy Staren die ele oR da ele anaes 59,159 
| EEE RETIRE RMR At I 36,068 
INES shy 03.5. ak cede aes CC a Ee 45,714 
Ee sleitcs-¢ hcverepofttecah cat oe ivedik oe 111,287 
Meat food products produced: 
Lbs. 
Rs ohare a Air on sled ta Sete 3,144,289 
og LS Sa reer ee ee Oe eenes >: 1,599,012 
Lard and lard substitutes................ 732,528 
MEWS asWON Jaeies Su ston Suldsbodese hc eus 1,100 
ES ee eee earl 5,476,929 


RECEIPTS AT CHIEF CENTERS 
Week ended August 21, 1937: 


At 20 markets: 


Cattle. Hogs. Sheep. Week Cor. 
Week ended August 21..255,000 205,000 335,000 ended Prev. week, 
Previous qeek........... 263,000 183000 316,000 Aug. 20. week. 1936. 
SEER Scawceckiel acctseke 267,000 258,000 289,000 Chicago .........s...+-+ 49,370 41,218 49,959 
MED av ccsaeserseteseesion 271,000 236,000 311,000 Kansas City, Kansas..... 18,149 15,325 20,494 
PU cacinsconacascosaneee 495,000 284,000 397,000 Omaha ...........ses00% 1 re Be eee 
ter St. Louis & East St. Louis 26, . ’ 

At 11 markets: Sh aise... eee. < 48 9777 6,168 11,111 
$ yn  epeeene™ 4,822 2517 8, 
Wee euel Awawst BE. ..2 ois cccecccecas 154,000 > 2a ers 14,347 12,229 381,617 
INI oi5:9's 5 erin ds sews & srfonredoe en 145,000 oN. Y., Newark and J. C.. 21,846 21,511 26,365 
MM Gor iter nn occ ctad iobde cotc sc ae 205,000 
Rg Sicaidoincawse hte cee ct 190,000 ERD Act 161,097 134,405 197,802 
BOE Sica ccna ds'nsdveecs oucace Coe 225/000 
BS 3nd tied eave Cac ae 812,000 
ae EG SUM IIE ASE RS Ae 327,000 

At 7 markets, 

Cattle. Hogs. Sheep. CHICAGO PACKER PURCHASES 

Week ended August 21..189,000 127,000 204,000 F : , 
Previous week..- z Purchases of livestock at Chicago by 


1936 





U. S. INSPECTED HOG KILL 
At 8 points for the week ended Aug- 


ust 20, 1937: 














































































































of this week totaled 25,381 cattle, 5 


principal packers for the first four days 
,306 
calves, 27,495 hogs and 19,985 sheep. 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


BEEF CUTS, lbs. 


CATTLE, head 


CALVES, head 


HOGS, head 


SHEEP, head 








NEW YORK. PHILA. BOSTON. 
Week ending August BN co vicseceewerun 6,343 2,255 1,845 
WE III 55.0 os ov os 6s o0 cecacaeae ean 6,268 1,992 1,829 
ie I i a ois sh. ascites dS aevnapas 10,26614 2,922 2,705 
Week ending August BTS. dkrecnonat’ 2,863%4 1,785 3,096 
ID ine is:c:t's5000.0-0 rah abi sche deae 2,482%4 1,664 2,786 
ee te I ING 5 65:0 os 6 s-os 010-0000 See 1,46814 1,394 1,844 
Week ending August DUNNE ince cisiew bene 317% 588 29 
ES Se ere te ne 329 560 32 
ee a a 364 597 8 
Week ending August 21, 19387.............. 11,700 2,034 816 
I avn nis es 'na oh a 4h éna ee ehwee 9,678 2,100 864 
Same week year ago 15,204 2,081 926 
Week ending August 38,369 12,731 15,051 
A dis ino :a sieia'0'g e's oro ere eh 33,190 14,184 14,287 
Same week year ago 37,384 13,314 13,108 
Week ending August 2 + 3,220 471 678 
ND a6 Nas dc. oscilla o kana oereniee 1,608 420 1,114 
ee ee 1,960 430 498 
Week ending August 21, 1937.............. 1,163,322 199,996 194,439 
WE Winco 3ee nnn dew eukeehaanss 1,089,914 233,336 86,917 
i I I Rs ooo ony o ebb Soneseencus 1,476,248 323,322 148,377 
Week ending August 21, 1087... .....ccc00. ae - dceweter - Ta Vaaenn<e 
PL OUD 66:6: dabei e's 5 hice dese seuw new een ee. §«§«§« « Ceeeerca® - | dawaeeon 
SD ROG FN GE oie ns 666s ene nses See ~Lawodeee™ .-)  SaRwecan 

LOCAL SLAUGHTERS. $7 

Week ending August 21, 1937.............. 7,645 oh teeta 
PE IOI St oe 0596-6 'n.6-0:6 00:00:05 00 o0 8,254 Pes, | Se eee 
I SPM I Ws ooo ns veweseevecsece 8,857 a 
Week ending August 21, 19387.............. 16,780 i See 
TORRID, | fer Acctearss 30 44 46.0 sv cokes 17,676 | SN a 
EF ire dik oki o eo scene ents 14,686 A eres 
Week ending August 21, 1937.............. 21,735 | Jar oe 
Be ee ere Fe 21,638 | rer 
re Race on sis.cicn aden eessassta 27,071 err Sse 
Week ending August 21, 1937.......... 64,129 Srey 
RT ee ee ee 54,478 ner ae 
GE FE PI oes seca den aasxvakown 57,818 a a eee 








Indianapolis, Indiana 


Order Buyer of Live Stock 
L. H. MeMURRAY 




















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 












Week Ending August 28, 1937 














KENNETT-MURRAY 
Livestock Buying Service 


THE KEY TO 
SATISFACTION 


Detroit, Mich. Cincinnati,0. Dayton,0. Omaha, Neb. 
Indianapolis, Ind. La Fayette,Ind. Louisville, Ky. 
Nashville, Tern. Sioux City, la. Montgomery, Ala 
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THE LARGEST SELLING 
AND HIGHEST QUALITY 


Canned Hams 
IN THE WORLD 


IMPORTED FROM POLAND 






No Bone, LessWaste, Deliciously Flavor- 
ful. The Most Economical Canned Ham 
on the Market. 
All O.R.B. Hams are carefully selected 
from PRIME YOUNG HOGS. 


No more expensive than other Polish Hams 





ALSO 
CANNED PICNICS 
ALL PORK LUNCHEON MEATS 
CANNED BONELESS PORK LOINS 


















Exclusively Imported by 


J. $. HOFFMAN CO. 


322-330 W. Illinois St., Chicago, Ill. 
179-183 Franklin St., New York, N.Y. 
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STOCKINETTE CENTER 
for the Meat Packing Field 


Progressive packers throughout the entire 
meat packing field come to CAHN for 
stockinette bags and tubing of all kinds— 
because they get better stockinettes, better 
service and prompt deliveries—and be- 
cause ithey SAVE MONEY on their 
stockinette purchases. Why not investigate 
and see what Cahn can do for you? 


b bob 


State 1637 


222 W. Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 
CINCINNATI 
Buy Stockinettes from CAHN and BE SURE! 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 


Use NEVERFAIL 


the Man You know THE PERFECT CURE 
be for making the 

best in Sausage, 

Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 














H.J. MAYER & SONS CO. 


6819-27 S. Ashland Avenue 


Chicago, Illinois 


The National Provisioner 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Aug. 28, 1897.) 


Hog slaughter during the summer of 
1897 was heavy, but stocks of lard at 
Chicago and Liverpool declined mate- 
rially. Lard stocks were 17,000 tierces 
less in spite of a hog kill one million 
head larger than the previous spring 
and summer. 


On August 25, 1897, lard opened at 
Chieago at $4.5742 for September and 
$4.70 for December. 


According to figures for 1896, annual 
hog slaughter in New York city totaled 
2,000,000 head. Yearly lamb and sheep 
slaughter at New York exceeded that 
number. 


“A breakfast luxury” was the way 
Swift & Company described their new 
packaged Premium sliced bacon, put 
up in 1-lb. key-opening tins lined with 
parchment paper. 


Roast boar’s head, leaf lard pork 
scraps, hogs’ headcheese and fried sau- 
sage sandwiches featured a meal served 
by John P. Squire & Co., Boston, to 
members of the stationary engineers’ 
association to whom they were hosts. 


Julius Hauser, Los Angeles, opened a 
new storage cooler with a capacity of 
125 cattle. Pre-chilling room had a 
capacity of 30 to 40 head. 


Armour and Company closed contract 
with Frick Company, Waynesboro, Pa., 
for two 200-ton refrigerator units for 
the company’s South Omaha plant. 
Ground for a four-story branch office 
building in the wholesale district was 
purchased by the company, building to 
cost $100,000 and be an adjunct to the 
killing plant in process of erection. 








Meat Packing 25 Years Ago 


(From The National Provisioner, Aug. 31, 1912.) 


Prevailing high meat prices were ex- 
plained by short receipts of cattle, which 
at Chicago were 160,000 head less in 
1912 to date than in 1911; prime steers 
at $10.55 were said to exceed prices even 
in Civil War days. At six principal 
Western markets receipts for the year 
to date were 681,000 head less. This was 
figured at 408,000,000 Ibs. less meat on 
the basis of average 600 Ib. carcasses. 
At the same time hog receipts declined 
and hogs at Chicago sold at 9c per Ib., 
highest since October, 1910. 


Customs officials at New York decided 
that boned cooked whole hams in tins 
Were not subject to the 25 per cent ad 
Valorem duty under the paragraph of 


the tariff act relating to “meats of all 
kinds not specifically provided for,” but 
that they were dutiable under the para- 
graph applying to bacon and hams at 4c 
per pound. 


Text of a proposed model cold storage 
law for all states designed to avoid con- 
fusion and hardship to those coming un- 
der it was reported by a special commit- 
tee of state and national food and dairy 
officials. 


Louis F. Swift, president of Swift & 
Company, denied that he had asked to 
be permitted to testify before the Senate 
committee on privileges and elections 
regarding contributions of the packers 
to Colonel Roosevelt’s campaign in 1904. 


Rath Packing Co., Waterloo, Iowa, 
erected a $25,000 addition to its plant. 


Armour and Company incorporated 
under the laws of Louisiana, with Wm. 
B. Lathrop as agent at New Orleans. 


(ED. NOTE—Readers of this 25-years-ago col- 
umn may note from week to week startling par- 
allels in events then and now, a quarter-century 


later.) 


Chicago News of Today 


Lacy Lee of Lacy Lee, Inc., Chicago 
provision brokers, left early this week 
for a two week’s vacation on the West 
Coast. 


William Etz, provision department of 
Wilson & Co., is taking a vacation trip 
through Wisconsin. 


W. B. Smith, former general manager, 
Theurer-Norton Provision Co., Cleve- 
land, O., and now an advisor to packers 
and sausagemakers on their operating 
and processing problems, spent a day in 
Chicago this week. He is helping a lot 











































































and DOWN th MEAT TRAIL 





of packers to remedy their plant diffi- 
culties. 

Edward Seeger, sausage expert and 
head of the service department of the 
A. C. Legg Packing Co., seasoning man- 
ufacturers, Birmingham, Ala., was a 
visitor to Chicago this week in the 
course of his travels among sausage 
manufacturers. 


A. C. Hofmann, president, Hofmann 
Packing Co., Syracuse, N. Y., was in 
Chicago this week on his return with his 
daughter from a vacation motor trip to 
the Pacific Coast. “Gus” had an eye out 
for the livestock situation on his travels 
through the producing regions, but he 
didn’t have to worry about his own hog 
supplies, as Syracuse is a center of local 
hog production and he has been getting 
plenty of hogs this year. 


J. C. Mellon, sales representative of 
the French Oil Mill Machinery Co., 
Piqua, O., was in Chicago on business 
this week. This was Joe’s first visit to 
the city since the packers’ convention 
last October. He reports much packer 
interest in modern rendering equipment 
throughout the industry. 


R. J. McLaren, packinghouse arch- 
itect and engineer, left last week for 
Winnipeg, Man., to complete plans and 
supervise construction of an addition to 
the plant of the Manitoba Cold Storage 
Co. which will cover about one million 
cubic feet of space. Mr. McLaren has 
just completed his duties as consulting 


PACKER GREETS FIGHTERS 


President Edward F. Wilson, Wilson & Co., 
(center) entertains friends from South 
America who made up the delegation of 
boxers participating in the C.Y.O. tourna- 
ment held in Chicago this week. 


WILSON & Co. 








THE ANSWER TO YOUR 
Pork Packing Problems 


will be found in this 360-page book. It is filled from cover 
to cover with practical ways of overcoming difficulties en- 
countered in day-to-day operation of the pork packing 
division of the meat plant. Special emphasis has been 
placed on figuring of tests,and 100 pages of tables showing 
results are included. "Pork Packing’ explains how you can 
apply the results to your operations. Savings in better, more 
efficient operation which can be effected when the lessons 
contained in this volume are applied will pay for the cost 
of the book many times over. 






$625 
POSTPAID 


Foreign: U. S. Funds 
Flexible Leather $1.00 


extra 





Here are the subjects that are discussed: Buying—Killing—Handling 
Fancy Meats—Chilling and Refrigeration—Cutting—Trimming—Cut- 
ting Tests—Making and Converting Pork Cuts—Lard Manufacture— 
Provision Trading Rules—Curing Pork Meats—Soaking and Smoking— 
Packing Fancy Meats—Sausage and Cooked Meats—Rendering In- 
edible Products—Labor and Cost Distribution—and Merchandising. 
Every phase of Pork Packing within the covers of one book! 


Order Now! Book Department 
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For 100 years, the finest butchers’ 
tools money can buy 
The L. & |. J. White Division, Buffalo 
SIMONDS-WORDEN-WHITE COMPANY 


DAYTON, OHIO 
Factories at DAYTON - BUFFALO - CLEVELAND - BELOIT 



























Salem ARTERY PUMP 
NO GUESSWORK — Self Measuring 


Equipped for artery and spray 
pumping. Artery pumping insures 
uniform distribution of cure and bet- 
ter flavor. Pickled meats ready for 
sale in 48 hours! Accurately pumps 
¥ pint each stroke. 
No metering; no 


'] guesswork. Built 
Send for free folder! car teil tae 
details! 






SALEM TOOL CO., SALEM, OHIO 


STOCKINETTE 


BAGS and TUBING for BEEF—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
FRANKS, Etc. 


We Have Used Colors to Designate Sizes 
for Several Years 
















E.SHALSTED ECO. Inc. 


64 PEARL ST.. NEW YORKCITY 
Joseph Wahiman, Dept. Mgr. 


Armour & Compan 
Makers of Quality Bags Since 1876 
Sheep Bag 


GEO. H. JACKLE 


Broker 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 





























HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1937 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference in this Binder. 
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itect on the new plant of Canada 
no Ltd., at Edmonton, Alta. 


the speakers and lecturers at 
P ioe conval session of the National 
Institute for Commercial and Trade Or- 
anization Executives, held last week 
at Northwestern University, were presi- 
dent Wm. Whitfield Woods and vice 
president Wesley Hardenbergh of the 
Institute of American Meat Packers, 
and Howard C. Greer, director of the 
Institute’s department of organization 
and accounting. 

Clarence Lazerus of Clarence Robert 
Lazerus, Inc., packinghouse products 
brokers, is making a week’s trip in the 
North Woods. 


Countrywide News Notes 


Thomas D. Foster, son of W. H. T. 
Foster, general manager, John Morrell 
& Co., Sioux Falls, S. D., grandson and 
namesake of one of the Morrell found- 
ers, was drowned on August 20 at Lake 
Okoboji, Ia., in an attempt to rescue his 
wife, who fell overboard while boating. 
Born in 1913, he graduated from Prince- 
ton and the Harvard School of Business, 
and after working in every department 
of the plant was made labor relations 
manager at Sioux Falls in 1935. He was 
also associate editor of the Morrell 
magazine. He is survived by his wife, 
his parents, a brother and sister. 


John Gainer, founder and president of 
the Alberta packing firm of Gainers, 
Limited, died in Edmonton on August 
19 at the age of 80. Mr. Gainer, who 
had lived in Edmonton for 46 years, was 
known in western Canada as the prin- 
cipal figure in a long struggle to find 
markets for Alberta livestock. 


George Silcock, president, Wilsil Lim- 
ited, Montreal, Can., and prominent in 
the packing business in Montreal for 40 
years, died on August 15 at his home in 
Montreal at the age of 64. Born in Ot- 
tawa, he went to Montreal with his 
parents in early boyhood and began his 
business career with the old Matthews 
Packing Co. He was made president of 
Wilsil Limited when that company was 
formed 11 years ago, and was its head 
until his death. His widow and two 
daughters survive him. 


Following the death of A. Edward 
Wuppermann, president, Angostura- 
Wuppermann Corp., Stuart G. Gibboney, 
counsel for the company, has been made 
President., and J. Stewart Herrman, 
nephew of Mr. Wuppermann, has been 
made general manager. 


A. J. Gillette, well-known packing- 
house operating expert, has been made 
asistant superintendent of the rapidly- 
expanding plant of the Superior Pack- 
ing Co, St. Paul, Minn. He will be 


right-hand man to superintendent M. H. 
Magers, 


, Phil Hantover, famous missionary for 
Independent Casing Co., has been en- 


joying a brief vacation in Southern 
California, 


Week Ending August 28, 1937 


Sales manager George Abraham, 
Abraham Bros. Packing Co., Memphis, 
Tenn., was host to his salesmen last 
week at an outing at a Mississippi lake 
resort. The party left Memphis Friday 
afternoon and arrived at its destination 
that evening in time for a fish dinner. 
Fishing, card playing, swimming, hiking 
and just plain loafing occupied the time 
Saturday, the party returning to Mem- 
phis Saturday evening. These outings 
are annual events eagerly looked for- 
ward to by all the company’s salesmen. 


Ben W. Campton, president, Sterling 

Meat Corp., Los Angeles, Calif., and 

regional chairman 

of the Institute of 

American Meat 

Packers for that 

territory, has been 

elected president of 

the Los Angeles 

Board of Health. 

He has been a 

member of the 

health board repre- 

senting the food 

industry for sev- 

eral years, and has 

been of great serv- 

ice in protecting 

B. W. CAMPTON food interests as 

well as consumers 

in the formulation and enforcement of 
health regulations. . 


John Cudahy, former executive of 
Cudahy Bros. Co., Cudahy, Wis., who re- 
tired from the packing field to enter the 
diplomatic service, and has been U. S. 
minister to Poland, has been appointed 
the first American minister to the Irish 
Free State, recently taking his post at 
Dublin. 


R. M. Jackson, former general super- 
intendent for Swift & Company on the 
Pacific coast, recently terminated his 
forty-fourth year of service with the 
company. At a celebration of the event 
his associates presented him with a 
platinum watch. 


New York News Notes 


F. J. Cooper, general manager, 
Cudahy Packing Co., Jersey City, has 
just returned from a two weeks vaca- 
tion spent at Dixville Notch, N. H. 

Miss Helen I. MacCracken, secretary 
to president George A. Schmidt, Stahl- 
Meyer, Inc., is vacationing in the 
Catskill mountains. 

J. H. Lawrence, New York branch 
manager, Jacob Dold Packing Co., is 
on leave due to ill health, and will spend 
some time recuperating before re- 
turning to New York. 

Mrs. E. F. McKay, wife of E. F. 
McKay, district sales manager, Cudahy 
Packing Co., New York City, died sud- 
denly at Falmouth, Mass., on August 
25 while on a vacation trip with her 
husband. 

Max Breiting, president, Alfol Cor- 
poration, New York City, manufacturers 
of aluminum foil, died suddenly on Au- 
gust 19 as the result of a heart attack. 
He was a tennis enthusiast, and prob- 
ably overdid his favorite exercise in the 
hot spell. 


Jacob Zucker, operating one of the 
larger beef boning plants in the East 
at 307 Callowhill st., Philadelphia, Pa., 
has opened a new plant at 176 So. Elliott 
Place, Brooklyn, N. Y. Both plants are 
under government inspection, and while 
Jacob Zucker will supervise them from 
his new headquarters in New York, his 
brother Paul has been appointed man- 
ager of the Philadelphia activities. 


LAYING OUT THE NEW PLANT 


Edward R. Beallo, sec., Warsaw Sausage 
Mfg. Co., Cleveland, O., steps off the 
foundation for his new kosher sausage 
plant, which will occupy an entire block. 
Founded 30 years ago, the business has 
grown by leaps and bounds under this 
aggressive founder’s son. (Photo F. W. 
Griffith) 








BUTTER AT FIVE MARKETS 


Wholesale prices 92 score butter at Chicago, New 
York, Boston, Philadelphia and San Francisco, 
week ended Aug. 19, 19387: 


Aug. 13. 14. 16. 17. 18. 19. 
Chicago ....... 1% 381% 31% 32% 32% 32% 
New York..... | 2 82 33 33 33 1%q 
cS eee 82% 33 34 ssi 34 
Philadelphia 3o18 32% 33 83% 33 34 
San Francisco. "34 34 34 344% 34% 34% 


Wholesale prices carlots—fresh centralized—90 


score at Chicago: 


31 31 31% 32 82 32 


Receipts of butter by cities (tubs): 


This Last Last -——Since Jan. 1.— 
week. week. year. 1937. 1936. 
Stages. 46,286 49,558 37,853 2,260,802 2,133,678 
, *e 8,902 43,075 42,324 2,155,517 2,268,087 
ROR 16,641 14,756 16,291 772/547 °773,639 
Phila. . 10,375 13,413 16,621 665,719 ¥ 














Total. 112,204 120,802 113,089 5,854,585 5,875,617 


Cold storage movement (Ibs.): 












Same 
In Out On hand week day 
Aug. 19. Aug. 19. Aug. 20. last year. 
on ago ...230,126 15,732 34,698,575 25,637,410 
: or 110,487 217,166 13,302,974 12,214,468 
Boston --. 8,400 83,331 5,113,788 3,520,338 
Phila - 12,935 58,772 2,851,591 3,097,389 
Total ...356,948 375,001 55,966,928 44,469,605 
BUTTER. 
ma > New York. 
Creamery (92 score)..... 34 @34% 
Creamery (90-91 score). “90% S32% @32% 
Creamery firsts (88-90 
GED ccrcceccceccecen 30% @31% @31 
EGGS. 
GUE 6 ces cs cceweus 21 ae ne 
Firsts, fresh ............ 21° @21% 214 @21% 
EES wcevucaciscene wiebedses 22 @23% 
LIVE POULTRY. 
RE  g006stnasdeepent 12 @22 20 @2A% 
OO eee oC) a 
SD ctinsnccéeceseees Dn 8=§ss—soaneesnenes 
DE cactccseveseeeen 18 @ 25 @28 
ED ‘cdevccvusrtccunes 15 7 11 @20 
BEE cvdosecesvescceene 11 @17% @16 
GE cieetaeivebaracanel 10 @17 7 @12 
DRESSED POULTRY. 
Chickens, 36-42, fresh... @27% @27 
Chickens, 43-54, fresh...2814%4@29% 29 @30 
Chickens, 55 & up, fresh. ......... @30 
Fowls, 31-47, fresh - -204%@23% 21 @24 
48-59, fresh ..... - 24% @25 25 @25% 
60 and up, fresh....... @26% @27 





NEWS OF THE RETAILERS 


George L. Fowler is opening a new 
market at 2910 College ave., Berkeley, 
Calif. 

Albert Steinke has purchased Houser- 
man meat and food store at Saranac, 
Mich. 

John B. Geiger and C. B. Williams 
have purchased Federal meat market at 
Tacoma, Wash. 

Everett Schmidt has taken over 
Meyer meat market, Boyd, Wis. 

James Gray has leased meat depart- 
ment in A. & P. store, Creston, Ia. 

Art Gustaffson has purchased Wattier 
meat market, Bristol, So. Dak. 

Albert Pon has engaged in meat busi- 
ness at 822 Delaware st., Berkeley, 
Calif. 

H. Kuchenbecker has opened retail 
meat store in Prairie du Chien, Wis. 

Willis H. Stiehl has purchased Wilder 
meat store, Rogue River, Ore. 


William Allen has engaged in retail 
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WHOLESALE DRESS 





ED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri. 
cultural Economics at Chicago and Eastern markets on August 26, 1937: 














Fresh Beef: CHICAGO, 
STEERS, 300-500 Ibs.': 
DE “sani enebeay dalewekawmnnenaeou $23.50@25.00 
MEE sé6revdreraradeereecrcvesephees 18.50@23.00 
ES eivcactichirtcaventcdévensSes 12.50@18.00 
I MED ° gnc eKucewecccceon ve 10.50@12.50 
STEERS, 500-600 Ibs. : 
EE, ennvesavaseesserenseudseceens 
EIS retreat 
EE (Neves dawsuwegieeedecuseeusecsen 18.50@23.00 
DO . <sctnicecksarmdeteawstun sage 12.50@18.00 
Pee GI cevccstvccucecccese 10.300 12.50 
STEERS, 600-700 Ibs.: 
Prime 
Choice 
Good . 
Medium 
STEERS, 700 Ibs. up: 
SED waseeden Cee wbrcedpmekenesecen aiemiaeee 
MD .Geqerenadeeedsécuntweeacae teen 24.00@ 25.00 
MEE. -dteerectaraweceahsabeewenenake 19.50@ 24.00 
COWS: 
GINEO co cccecceccecccccnccvccsccecse sesceucees 
| eae .. 12.50@14.50 
Medium .. - 10.50@12.50 
ee err 9.50@10.50 
Fresh Veal: 
VEAL? 
SIL: ia:4' china’ Scat dears Secale aca-atae ee eataGl 16.50@17.50 
SIT «iin cues hap eben air eigen aaniecaieaseme ae 15.50@16.50 
I Fa: «bata. alec balan ke GK eed 1 @15.50 
TSS OU O>—ESEee eee 13.00@14.00 
CALF? 3: 
ft citcwanesiesiukietdaeeuewes.  eaaaeetaats 
DE. cciccdveebacaneetatecsekéee “Sxecamives 
Se GHEE ccccccecsoveccesoes seecceoses 


Fresh Lamb and Mutton: 
SPRING LAMBS, 38 Ibs. down: 


EL c0-dec6e seme VemeaieweueS-oneede 18.00@ 19.00 
DE ScbcebesSednes soreueee’ciaewos 17.00@18.00 
DD. ctatbeisigevetuewenexeaknes 15.00@17.00 
EN SEND atine'csastacacectes 13.00@15.00 
SPRING LAMBS, 39-45 Ibs 
PD  ctvenaagssed oumneeaiteseensee 18.00@19.00 
SE dale ap dice peaweawewacawateawein 17.00@18.00 
Re re erat: 15.00@17.00 
CED cinvcadadsaveetecnee 13.00@15.00 
SPRING LAMBS, 46-55 lIbs.: 
SN. sce abepeemegeap in eenecunaee 18.00@19.00 
SED Kbceesees eeqetentonndesensdcas 17.00@18.00 
MUTTON, Ewe, 70 Ibs. down 
BE e¢.0nenteewestintnnkepeen dak bce 9.00@10.00 
CN, irae ack: Obs alg nan e-040neoae-een 7.50@ 9.00 
CD QED ovccrcccessccccccee 6.50@ 7.50 
Fresh Pork Cuts: 
LOINS: 

a eee errr rer 23.00@25.00 
10-12 Ibs. SMavconessecensresere+oee MEME 
I, ONS ation wceainas anon ae ae 20.00@22 
ee Pie oe ere 17.50@ 19:00 


SHOULDERS, N. Y. Style, Skinned: 


WOW TA DBircccscccsiwescceceeesese 18.50@19.50 
PICNICS: 

Ma Vawsyeccnedsearerccene, sGuesmeues 
BUTTS, Boston Style: 

ee eer errr 
SPARE RIBS: 

Half. SEO avn aaeeewndaettecusewes 16.50@17.50 
TRIMMINGS: 

BNE oncu sa pee aves adidicngamanyuas 15.50@16.00 


1Includes heifers,, 450 Ibs. down, 
sides at Boston and Philadelphia. 


at Chicago. 


2Includes ‘‘skin on’’ 


BOSTON. NEW YORK, PHILA, 
ere: 
Rehnaa as 14.00@18.00 
Sciacca 12.00@14.00 
at La: 25.00@ 26.00 
jrnawume -00@ 25.00 20, 
psalk oe ad 14.00@18.00 $36 iin 

13.00@15.00 12.00@14.00 13.00@ 16,09 
reer ae 26.00@26.50 
24.00@26.00 25.00@26.00 : 

19.00@ 24.00 18.00@ 25.00 26 cgi 

15.00@19.00 14.00@18.00 16.00@ 20.09 
er 26.00@26.50 

24.50@26.00 25.00@26.00 9." 
19.50@24.50 18.00@25.00 r 
14.00@15.00 14.00@15.00 —_13.00@14. 
12.00@14.00 11.00@14.00 11.50@13.0 
10.50@12.00 10.50@11.00 10.00@11.5 
16.00@17.00 17.00@19.00 17.00@18.0 
14.50@16.00 14.00@17.00 16.00@17.0 
13.00@ 14.50 12.00@ 14.00 14.50@16.0 
11.00@13.00 11.00@12.00 13.00@14.50 
statue beatae 12.00@13.00 12.00@18.00 
aeugaascin 11.00@12.00 11.00@12.0 
Ship Saeowes 10.00@11.00 10.00@11.0 
20.00@21.00 20.00@ 22.00 20.00@21.00 
17.00@20.00 17.00@20.00 18.00@20.0 
15.00@17.00 14.00@17.00 17.00@18.0 
13.00@15.00 12.00@14.00 —eeceeesaee 


20. 00@21.00 


12.00@14.00 





19.00@20.00 19.00@21.00 19.00@20.0 
17.00@19.00 17.00@19.00 18.00@19.0 
9.50@11.00 7.00@ 9.00 
8.00@ 9.50 6.00@ 7.00 
6.00@ 8.00 5.00@ 6.00 
26.00 @2s. 00 24.00@26.00 23. 
25.00@27.00 


22.00@24.00 
20.00@22.00 


21.00@23.00 


00@28.0 
23.00@25.50 23.00@26.00 

00@24.00 
20.00@21.00 00@21.0 


eecvccccces 22.00 oe cceerees 


20.00@ 


at New York and Chicago. *Includes 








meat business at 8820 Aurora ave., 
Seattle, Wash. 

Schaub meat market, Wabasha, 
Minn., has reopened for business. 

P. C. Lum has engaged in meat busi- 
ness at 1698-9th street, Oakland, Cal. 


Adolph Burkholtz has opened a mo¢- 
ern meat market at 2544 Devon ave, 
Chicago, IIl. 


Peter Dicks has taken over market 
of George Dressler at 3153 Diversey, 
Chicago, Ill. 


The National Provisioner 


3ureau of Agri. 


K, 


13.00@14.0 
11.50@13.0 
10.00@11.50 


17.00@18.0 


nd Chicago. *Includes 
—— 
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LecAL Pointers 


For the Meat Packing Executive 
Who Sets Company Policy 





Origin of Merchandise 


To mislead the public, even by im- 
plication, as to the origin of merchan- 
dise offered for sale is unfair compe- 
tition and will be restrained as such, 
according to a recent federal court de- 
cision against a company organized 
originally to buy surplus goods from 
the army and navy and sell them to the 
general public. 

The firm used the words “army and 
navy” in its corporation name. After a 
number of years, however, virtually no 
merchandise was obtainable from the 


army or navy, and the company was’ 


accordingly obliged to continue in busi- 
ness with merchandise obtained through 
ordinary trade channels. Although it 
still continued to use the words “army 
and navy” in its corporate name, virtu- 
ally none of its stock had been obtained 
from the army and navy. 


Was the mere use of the words “army 
and navy” in the name of the company 
sufficiently misleading to the public as 
to the origin of the merchandise as to 
constitute unfair competition? The fed- 
eral court thought so, saying: 

“The name containing the words army 
and navy was selected in order to im- 
press the public with the fact that the 
stock consisted principally of articles 
purchased from the army and navy de- 
partments, and that was so at the time 
the company was organized. At the 
time of the hearing, however, only 
about 10 per cent of the total inventory 
was such goods, and purchases of stock 
at that time were principally made in 
the open market from commercial man- 
ufacturers. It is worthy of note that 
several members of the purchasing pub- 
lic testified that in purchasing from a 
so-called army and navy store, they 
expected to find lower prices and better 
quality merchandise and to get army 
and navy refuse or salvage goods or 
goods made up to army and navy speci- 
fications.” 

By the court’s order the company 
was required to drop the words “army 
and navy” from its name. This case 
Suggests that it is dangerous to offer 
for Sale merchandise represented as 
coming from a certain source when such 
is actually not the fact. (Federal Trade 
Commission vs. Army and Navy Trad- 
Ing Company, 88 Federal Reporter, 
second series, 776.) 


Conditional Sales 


Buying or selling on conditional sale 
contracts raises some difficult questions 
when installment payments are not met. 
Recently a seller of equipment on a 
conditional sale contract sued to recover 
the equipment because, after making 
the down payment, the buyer failed to 


Week Ending August 28, 1937 


keep up the installment payments. In 
the suit the buyer contended that the 
installment payments had not been paid 
because the seller had not delivered all 
the attachments and appliances for the 
operation of the equipment. 


The court found that the equipment 
could actually be operated without these 
additional attachments, and that the 
value of the extra appliances was 
trifling compared with the value of 
the equipment as a whole. The seller 
was therefore allowed to regain the 
equipment. A similar case might readily 
be ruled the other way, however, since 
in this case a strong dissenting opinion 
was filed by one of the judges. (Tacoma 
Beauty and Barber Supply Co. vs. 
Hastings, 67 Pacific Reporter, second 
series, 325.) 


Tax Savings 


To known factors in business success, 
such as location, supply and demand, 
merchandising methods, etc., add a new 
one—tax laws. The same tax law that 
hurts one business organization may 
help others. For example, the U. S. 
Supreme Court has upheld Louisiana’s 
chain store tax and Pennsylvania has 
just passed a law taxing chain stores 
and theatres. As a result, several na- 
tional chains have announced that they 
may abandon many smaller units in 
those states. This will create oppor- 
tunities for independents not subject 
to chain taxes. 


A large Philadelphia manufacturing 
organization has made public figures 
showing that it can save about $700,- 
000 a year in taxes by removing to 
New Jersey or Ohio. 


By rearrangement of his organiza- 
tion a business man can sometimes get 
rid of a tax burden that his competitor 
cannot escape. Where a law taxes 
certain people or units but exempts 
others, it is often possible to get into 
the exempt class by a change in set-up. 
There is such a thing, after all, as 
legitimate tax avoidance. For example, 
city, school district and other municipal 
taxes are sometimes avoided or reduced 
by moving—if practicable—to a loca- 
tion just over the boundary line into a 
municipality with lower taxes. 


If taxes are becoming burdensome, 
it may pay to investigate the possibili- 
ties of reducing them. Corporation 
taxes, for instance, may be avoided by 
changing from corporate form to a one- 
man business or perhaps a_ business 
trust. Or it may be that tax and other 
savings can be effected by incorporating 
a partnership or individual enterprise. 


Income Tax 


Here’s a case where one tax helps to 
kill another. Employers paying contri- 
butions under state unemployment in- 
surance laws may deduct those contri- 
butions for federal income tax pur- 
poses, according to good legal opinion. 
Likewise, employes who have made con- 
tributions under state unemployment 
insurance plans may deduct those con- 
tributions in their federal income tax 
returns, 


AMONG NEW YORK RETAILERS 


Louis Wagner, sr., president New 
York State Association of Retail Meat 
Dealers, died at the Midtown Hospital 
on August 23. Mr. Wagner had been 
in the meat business since he was a boy, 
following his father and grandfather. 
He was born in New York City, opened 
his first store 45 years ago at 67 Watt 
st., and later a market at 849 Tenth ave. 
In 1905 he became president of the 
Dominion Brewery at Newport News, 
Va., leaving the meat business for two 
years. Returning to Hudson County, 
N. J., he established 14 stores. In 1927 
he returned to New York City and 
opened a store at 765 Tenth ave., which 
he operated with his son, Louis, jr. At 
the state convention in June he was 
reelected president. He was a delegate 
to the national convention in Cincinnati 
and was taken ill with peritonitis the 
day following his return. He was active 
in the formation of the old West Side 
Branch, and campaigned for shorter 
hours and Sunday closing. Funeral was 
held from his late home, 277 West End 
ave., on August 26. In addition to his 
widow, Mrs. Anna Meyer Wagner, and 
his son, Louis, Mr. Wagner is survived 
by two daughters and four sons, one a 
lawyer and three physicians, as well as 
a sister and four brothers. 

A meeting of Eastern District Branch 
was held at Schwaben Hall Tuesday of 
last week to enable the delegates, Theo- 
dore C. Meyer and Fred Riester, to tell 
the members about the national conven- 
tion at Cincinnati. The report indicated 
that the Association was working stren- 
uously for the retailer, and had also 
entered into a contract with the inter- 
national office of the Amalgamated Meat 
Cutters with the idea of developing 
harmonious relationship between em- 
ployer and employee. 


LESS MEAT TO SELL 


(Continued from page 16.) 


industry from retailer back to farmer 
would benefit.” 


In appealing to the retailers for a few 
large orders instead of many little ones, 
Mr. Kahn told of a packer who found 
that one of his trucks had gone 10 miles 
to deliver 6 pounds of bacon. Such un- 
sound distribution costs can be and 
should be eliminated, he said, partic- 
ularly since there is a very narrow mar- 
gin of profit in the packing industry. 


“Group your little orders into big 
ones,” he urged, “and less of your time 
will be taken up by salesmen’s calls, less 
of your clerks’ time will be required for 
receiving merchandise, and there will 
even be more parking space for your 
customers—because salesmen’s cars and 
delivery trucks will stop there less 
often.” 


Want a good sausage-maker? See 
Classified page. 
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HONEY BRAND 


HAMS—BACON 
DRIED BEEF 


HYGRADE’S Original WEST VIRGINIA HAM 


HYGRADE FOOD PRODUCTS CO 





=> 


OOMINATES 


— 
HYGRADE 


Beef— Veal 
Lamb— Sausage 


30 Church St. 
e New York, N.Y. 








ame 











Philadelphia Scrapple a Specialty 


9 ohnJ.Felin& Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 


















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


eras AR 
\ ‘en @10)'4=10 ne } 


AMPOL, 


380 Second Ave., New York, N. Y. 


Try a Case Today 








ee 


NIAGARA BRAND 


HAMS « BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK - SAUSAGE - PROVISIONS 
BUFFALO-OMAHA-WICHITA 














THE P. BRENNAN COMPANY 


UNION STOCK YARDS: CHICAGO, ILLINOIS 


offers you 


STRAIGHT OR MIXED CARS OF 


PORK PRODUCTS 




















Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 


ambs an alves 
U. 8S. GOVERNMENT INSPECTION 


WILMINGTON 














DELAWARE 








Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 


U. S. GOVERNMENT INSPECTION ALLENTOWN, PA. 
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CHICAGO MARKET PRICES 


OE AE AA cc 


WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended Cor. week, 
Aug. 25, 1937. 1936. 
; ive steers— 
= =— st 1% @2 15% @ 16 ; 
600- 800. eer 3 g G 15% 
800-1000 .. 15 
Good native steers— @15% 
@15 
13%@14 
jum steers 
= 600 : 14%@15 ” 
600- 800 1334 @ 14% 
800-1000 .. 13%4 @14 
Heifers, good, 400- 600. 14%4@ ie 
Cows, 400-600 : 9144€@ 10 Ay 
Hind quarters, ¢ hoice - eee 33 @ 20 
Fore quarters, choice.... @19% @11% 


Beef Cuts 


Steer loins, prime @53 
Steer loins, No. 1 @46 
Steer loins, No. * @41 
Steer short loins, prime. . @é6s 
Steer short loins, No. 1.. a60 
Steer short loins, No. 

Steer loin ends (hips) . 

Steer loin ends, No. 2 

Cow loins 

Cow short loins.......... 

Cow loin ends (hips) 

Steer ribs, prime 

Steer ribs, No. 

Steer ribs, No. 

Cow ribs, No. < 

Cow ribs, No. ¢ 

Steer rounds, prime 

Steer rounds, No. 

Steer rounds, No. :‘ 

Steer chucks, prime 

Steer chucks, No. 1 

Steer chucks, N 

Cow rounds 

Cow chucks 

Steer plates 

Medium plates 

Briskets, No. 


Cow an ‘an. eee wdee es 
DINED os ccccvccecees @10 
Hind shanks @ 8s 
Strip loins, No. 1, bnls... aso 
Strip loins, No. ¢ 

Sirloin butts, No. 

Sirloin butts, No. 2 

Beef tenderloins, No. 1... 

Beef tenderloins, No. 2... 

Rump butts 

Flank steaks ... 

Shoulder clods 

Hanging tenderloins 

Insides, green, 6@8 lbs.. 

Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 lbs. 


Beef Products 
; @ 8 
Hearts @i2 
@18 
Sweetbreads @16 
Ox-tail, per lb 
Fresh tripe, plain. . 
Fresh tripe, H. C 
Livers 


~—T—) 
Pe OIIwmnon 


Nd 


38008898 
* 


ht 


Choice carcass 

Geek CATCASS ...... cece 13 @16 

Good saddles . @22 
@l4 

Medium racks ........... 10 @ll1 


Veal Products 
Brains, each @ 9 
Sweetbreads @35 
Calf livers @35 


Choice lambs 

Medium lambs 

Choice saddles 

Medium saddles 

hoice fores.... 
Medium fores 

Lamb fries, per lb 
Lamb tongues, per Ib. 
Lamb kidneys, per Ib. 


Mutton 

Heavy sheep 

Light sheep 

Heavy saddles 

Light saddles 

Heavy fores 

Light fores 6 
Mutton legs 

Mutton loins @10 
Mutton stew @ 6 
Sheep tongues, per Ib. @1214 2% 
Sheep heads, each @14 @10 


Week Ending August 28, 1937 


Fresh Pork and Pork Products 


Pork loins, 8@10 Ibs. av. @24 
Picnics 
Skinned shoulders 
Tenderloins 
Spare ribs ..... - 
Back fat @i6 
Boston butts .. @23 
Boneless butts, 
@27 
@13 
@l4 
Neck bones @7 
Slip bones @13 
Blade bones @15% 
Pigs’ feet @ 6 
Kidneys, per lb @10 
Livers @13 
Brains a9 
@ 6 
Snouts aio 
Heads @10 
@ 6 


DRY SALT MEATS 


Clear bellies, 14@16 Ibs 

Clear bellies, 18@20 lbs 

Rib bellies, 25@30 lbs. 

Fat backs, 10@12 Ilbs.. 

Fat backs, 14@16 lIbs.. 

Regular plates 

Jowl butts @15% 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., eons” 

paper 
Fancy skd. hams, 14@16 ibs., ‘parchment _ 

paper ... )2914 
Standard reg. oom, 14@16 ibs., plain. 25% @ 2614 
Picnics, 4@8 Ibs., short shank, "plain. . .2 2% @23% 
Picnics, 4@8 lIbs., long shank, plain....21% @22% 
Fancy bacon, 6@8 lbs., parchment paper.32\%4 @33%4 
Standard bacon, 6@8 Ibs., plain - -28% @29% 
No. 1 beef ham —_ smoked 

Insides, 8@12 1 

Ontsides, 5@9 = 

Knuckles, 5@9 Ibs. 
Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted... 
Cooked picnics, skinned, fatted........ 


BARRELED PORK AND BEEF 


Mess pork, regular a 
Family back pork, 24 to 34 pieces. r 
Family back pork, 35 to 45 pieces. 
Clear back pork, 40 to 50 pieces.. 
Clear plate pork, 25 to 35 pieces 

Bean pork 

Brisket pork 

Plate beef 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. * bbl 
Regular tripe, 200-Ib. bbl... 
Honeycomb tripe, 200-Ib. bl. 
Pocket honeycomb tripe, 200-lb. bbl 


LARD 


Prime steam, cash, Bd. trade 
Prime steam, loose, Bd. 
Refined lard, tierces, f.0.b. Chgo.. 
Kettle rend., tierces, f.o.b. Chgo.. 
Leaf, kettle’ rendered, tierces, 
f.o.b. Chicago . 
Neutral, tierces, f.o.b. Chicago. eee 
Compound, veg., tierces, c.a.f.. 


OLEO OIL AND STEARINE 


ASB 8ASA 


Prime No. 2 oleo 


Extra oleo oil. caer ai" 
Prime oleo sneanton, edible... ee beet Seeeee~ ts 


VEGETABLE OILS 


Crude cottonseed oil, in same, f.o.b. 

Valley points, prompt 614%4@ 6% 
White deodorized, in bbls., f.0.b. Chgo..10 @10% 
Yellow, deodorized 10 @ 
Soap stock, 50% f.f.a. f.0.b. mills..... 2 
Soya bean oil, fo. b. mills 6 @ 6% 
Corn oil, in tanks, f.o.b. mills. 

Cocoanut oil, sellers’ tanks, f.o.b. coast. 8% @ 4% 
Refined in bbls., f.o.b. Chicago.......nom. 10 


OLEOMARGARINE 


(F. 0. B. CHICAGO.) 
White domestic vegetable margarine.... 
White animal fat margarine, in 1 Ib. 
cartons, rolls or prints.............. 
Nut, 1-Ib. ° 
Puff paste (water churned) ............ 
CURE GRRINE) secccccvveccccccccese 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton.. 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked......... 
Frankfurters, in sheep casings.......... 
Frankfurters, in hog casings.......... 
Bologna in beef bungs, choice.. 

Bologna in beef middles, choice. . 

Liver sausage in beef rounds. . 

Liver sausage in hog bungs 

Smoked liver sausage in hog bungs. . 
Head cheese 

New England luncheon specialty. 
Minced luncheon pried ae 
Tongue sausage .... 

Blood sausage 

Souse 


DRY SAUSAGE 


Cervelat, choice, in hog bungs......... 
Thuringer COPVETRE cccccccs 
Farmer 
Holsteiner 

, choice 
Milano, salami, choice in hog bungs. 
B. C. salami, new condition 
Frisses, choice, in hog — 
Genoa style salami, neeatipe 
Pepperoni e 
Mortadella, new acsoueaaet 
Capicola eee 
Italian style hams ... 
Virginia hams 


SAUSAGE IN OIL 


Bologna style sausage, in beef rounds— 
Small tins, 2 to crate......... 00000 096.25 
Frankfurt style sausage, in sheep casings— $7.75 


Small tins, 2 to crate. 
Smoked link sausage, in ‘hog casings— 
Small tins, 2 to crate.......ccccccccccccces.$%.00 


SAUSAGE MATERIALS 


(F. 0. B. CHICAGO.) 
Regular pork trimmings 
Special lean pork trimmings 
Extra lean pork trimmings 
Pork cheek meat 


Native boneless bull meat + Tmeeee 
Shank meat 

Boneless chucks 

Beef trimmings i 

Beef cheeks (trimmed) ee 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up. 
Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, 8S. P....... 


CURING MATERIALS 


Cwt. 
| of soda (Chgo. w’hse stock): 
In 425-Ib. bbls., delivered................$ 9.00 
mE, less than ton lots: 
bl. refined -povepenpbnbnes so 
Small crystals . pee 
Medium crystals . 
Large crystals ... = 
Dbl. refd. gran. nitrate “of soda. 
Salt, per ton, in minimum car of 80, 000 
‘Tbs. only, f.o.b. Chicago: 
IN bo vn 0 055 04000454085 00008%ss0de 
Medium, undried $4066sa00 Chou ¥ed net eoehe 
Medium, GEEED ccccevececencscccrcseesssess 


0 Se ee ee ee 


PS2H Sern 
SESS saad 


Sugar— 
Raw, 96 basis, f.o.b. New Orleans. 
Second sugar, 90 basis 
Standard gran., f.o.b. refiners (2%)... 
Packers’ curing sugar, 100 lb. bags, 
f.o.b. Reserve, La., less 2% 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per cwt 


(Continued on page 51.) 
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Hunter Packing Company 


East St. Louis, Illinois KH ‘@) re ed | Ee = 
Straight and Mixed Cars GOOD FOOD 


of Beef and Provisions 





Main Office and Packing Plant 
410 W. 14th Street Austin, Minnesota 


NEW YORK OFFICE 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F.C. Rogers, Inc.,Philadelphia 


THEE. KAHN'sSonsCo. + SSKA x 





















































CINCINNATI, O. 
° UALITY. 
“AMERICAN BEAUTY” BEEF « asi ts e SAUSAGE « LAMB 
HAMS AND BACON VEAL e SHORTENING e PORK e HAM 
Straight and Mixed Cars of Beef. The WM. SCHLUDERBERG.T. J. KURDLE CO. 
Veal, Lamb and Provisions toa west asHExT MAIN OFFICE and PLANT HERMITAGE AD. 
Represented by The ESSKAY CO. of 3800 E. BALTIMORE ST. waciuncron.p.c. 
EMCEE, PRUADELEBIA WASHINGTON | BOSTO ‘Wiikewset, nmap a 
437 W. 13th St. 38.N. Delaware Av. 1108F.St.S.W. 148 State St. WINSTON SALEM 713 CALLOWHILL ST. ROANO wei ae 




















Superior Packing Co. 


Price Quality Service 





from the Land O’'Qrn 














~—aaaaaaaes prerrrrerr?, Chicago St. Paul 
BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB DRESSED BEEF 
Straight and Mixed Cars of Packing House Products BONELESS BEEF and VEAL 
THE RATH PACKING CO. WATERLOO, IOWA Carlots Barrel Lots 

















Partridge Liberty 
PORK PRODUCTS-—SINCE 1876 Bell Brand 


The H. H. MEYER PACKING co. Hams—Bacon—Sausages—Lard—Scrapple 
Cincinnati, Ohio F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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Chicago Markets 


(Continued from page 49.) 


NEW YORK MARKET PRICES 





SPICES 


Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 





Steers, medium to good............. $ @14.00 
F Per lb. Pet ong Cows, common to medium. 6.25@ 7.75 
Allspice, Prime ...+++---seseeeeess 1544 17 Cows, low cutter to cutter 4.00@ 6.00 
BEE sO bess se see core eesicissies 5% 23% Bulls, sausage, top...... @ 7.50 
Chill Pepper, Fancy........-..+++. nt = Bulls, cutter to medium. 5.25@ 7.2 
Chili Powder, Fancy..........++++. oe 22 
Cloves, Amboyna .........+-+-eeee 27 31 
ee oe ae, LIVE CALVES 
Ginger, Jamaica .....-..++++++see- 18% 20 a, Re eee $ @13.00 
BPTICAD. occ cer ccccccccccsccevces 17 19 Vealers, good to choice 12.00@13.00 
Mac ag iA Banda......+..+-+++++ 4 = Vealers, medium ..... 9.00@10.00 
VO), eer ‘ea lwa. 2 ua 
et it... 60 Calves, medium and good............. 5.50@ 7.60 
Mustard Flour, Fancy............. 22% 
No. 1 ccccccccsccrcsccccccccccces 
Nutmeg, Fancy Banda............. 26 LIVE HOGS 
Bast India ..-... +s. seeeeeeeeeee 22 Hogs, good to choice, 160-210-Ib..... $ 12.80 
B. I. & W. I. Blend............. 19% Sows, medium to good............... 9.254 9.50 
Paprika, Extra Fancy...........++. = 
i) eee 2 
Hungarian, yoaey Ritebbewsreeaenesns 36% LIVE LAMBS 
ME. weewuweee 
Pepina BW 550- Ib bbls) aqarserd wae 43 2814 Lambs, good to choice, spring........ +11. et 
Pepper, CAVEDNE .......ccccccecoee ee 23 bi, ee RRS eee 11.7 
EOD Bis. ca.c0seccnecveces as 17% Ewes, shorn, common to good........ 2.50@ 4.50 
Pepper, Black Aleppy.........+++- 10% fh 
Black Lampong .........++eeeees 7% 
Black | ag pansrasenronens 102 3 DRESSED BEEF 
White Java Muntok.............. : e 
WERND TIRERDOTE . o0vcccrsccccvees 1 12 City Dressed. 
White Packers .....+.seeseeeeees 12 Choice, native, heavy............esee0. 25 @27 
CHeCS, WHTITR THs ick cv weienceccescce 24% @26 
SEEDS AND HERBS Native, common to fair.................22 @24 
a Western Dressed Beef. 
Whole. Sausage. = Native steers, 600@800 Ibs.......... 23 @25 
Caraway Seed .....-.++seeeeeereeee wn 1 Native choice yearlings, 440@600 lbs...23 @25 
Celery Seed, French..............+. 21% 25% Good to choice heifers 19 20 
DEE ccc .cceevancessseoeewe 11% 14 Good to choice cows. 18 19 
— ee  anemen “kg oa Fa Common to fair cows 15 , iH 
ander Morocco } No.1... 8 9% fresh bologna bulls..........s++.++s++- 
Mustard Seed, Cal. Yellow......... 8 12% ie a cae 11% G12% 
American ...cccccccccccccccccccs 
= EE cheno niaadintamreearen be 4 SEE CUTS 
Sage, Dalmatian Fancy............ 8% 10 Western. City. 
DE DUR. Basceceescoecaenee 8 9% Wek. b. MR c occ cancesesas 30 @32 31 @33 
Oe ore 26 @28 28 @30 
SAUSAGE CASINGS TOE We ao cevcnes coun 22 @25 25 @27 
NO. 2 MBB. cccccccsocces 45 @48 46 50 
(F. 0. B. CHICAGO.) No H — Seecdccesosves = 4 = = 
. No DEED. vc cccccdosese 
(Prices que to manufacturers of sausage.) Wo tao 27 @30 29 @31 
Beef casings: No. 2 hinds and ribs......23 @26 27 @28 
Domestic rounds, 180 pack........ @.18 No. 1 rounds...... 22 23 
Domestic rounds, 140 pack........ @.28 No. 2 round 21 21 22 
Export rounds, wide.............. @.38 No. 3 round @20 19 20 
Export rounds, medium .......... -25 No. 1 chucks... @24 23 @24 
Export rounds, narrow............ .40 No. 2 chucks. @21 22 
WO, 1 WORBRRES. 2c cc cccccccccccce -05 No. 3 chucks. @19 2 21 
7 rs 038% Bolognas ....... 11%@12% 
No. 1 bungs.........eseceseceoces .19 Rolls, reg. 6@8 Ibs. a 23° @25 
ar 15 Rolls, reg. 4@6 lbs. av.. 18 @20 
Middies, regular ...........ssee0e 85 Tenderloins, 4@6 lbs. av 50 60 
Middles, select, wide, 2@2% 1 @.45 Tenderloins, 5@6 Ibs. av ..50 @60 
Middles, select, extra wide, by in. EE PRESEN 16 @18 
DT cingentdcecenss-secee'ss @.85 
Dried bladders: 
oo 7 WIEG, BOE... ccccccccccccsesios -75 DRESSED VEAL 
MAS im, Wide, flat... cccccccccccccecce -70 it i Nie ee ha 
NUE SEER Bilvsccceccescvsceesse- > eee 16 Oit 
6- 8 in. wide, flat........+.+++.+++-+- 30 OMEN. sesikessegntssassnee aaeaeeed 15 @16 
Hog casings: 
BO, BOE SOD HOB eons csc cesccccsces 2.35 
Narrow, special, Ban WES FOR... sccvceves =o DRESSED SHEEP AND LAMBS 
ER errs T 2.05 9° 
English medium \............ssssss00- RE Bh ceepepeesemee FS 
Wide, per 100 yds... ....sssseeeeeres 1.40 Lambs, 38 Ibs. down...........+.+.ss+0- 18 @19 
sae — Bee Si escvseseossees 1.25 Sheep “ good : 10 @12 
NS PERO IEE 27 : Tn i et ee 0 
Large mim tan ............... “31 BROGD,. BISETON: 0105000 00hsccncvcncviceece 8 @10 
Medium prime bungs...............e06 .16 
Small prime bungs -10 DRESSED HOGS 
Middles, per set.... -18 
Stomachs 10 Hogs, good and choice (90-140 Ibs.) ..$18.75@19.00 





. LIVE CATTLE 





















FRESH PORK noi 


Pork loins, fresh, esse, eens Ibs 
Pork tendeploins, fresh. 
Pork tenderloins, frozen. 
Shoulders, Western, 10@12 Ik 
Butts, boneless, Western. 
Butts, regular, Western........ 
Hams, Western, fresh, 10@12 Ib 
Picnic hams, West. fresh, 6@8 1 
Pork trimmings, extra lean... 
Pork trimmings, regular 50% 1 



















GOOG Soc ccistveniedeweesoeysnectecess @l17 
Regular hams, 8@10 Ibs. av............ Ptt4 29 
Regular hams, 10@12 lbs, av.......... 28 29 
Regular hams, 12@14 lbs. av........... 28 29 
Skinned hams, 10@12 Ibs. av........... 29 30 
Skinned hams, 12@14 Ibs. av........... 29 30 
Skinned hams, 16@18 lbs. av........... 28 @29 
Skinned hams, 18@20 Ibs. av.......... 27 28 
Picnics, 4@6 Ibs. os i000 0200 concen eeeee 24 25 
PRONE, Gee Bs Winn nicencevecocccwsae 23 24 
City pie kled bellies. "9@12 WR. GVeccces 23 24 
Bacon, WOUMSEEER, WOOCETE 0 ccccsvccccocs 33 34 
Bacon, boneless, +g ieeaeesiCineendebon 82 33 
Rollettes, 8@16 1 AA a sc wieleetaeaa own 24 25 
Beef tongue, eee 24 
Beef tongue, heavy..... errecccencccsece 25 
Fresh steer tongues, untrimmed..... 16c a pound 
Fresh steer tongues, 1. c. trimmed.. 28c a pound 
SEE MEE ceecbees eeseee een a pound 
Sweetbreads, veal ............+0e00+ 70c a pair 
ESSER ee PO 12c a pound 
ee ID, 6.0.6. 00400000008000006 c¢ each 
TAVORG, BOSE ccvccccccccccccesscceees 29¢ a pound 
Dn <iiciiebin-ckdienebeeeseeeuenes 14c a pound 
Beef hanging peaeeens ping 06eeneee «+++. 25¢ a pound 
Lamb fries ........ coccccccccccccces 190 R PA 
‘ 
BUTCHERS’ FAT 

Tew Fat ccccccvccecscevccescesece $2.75 per cwt. 
BONS BOG oo onc ccccvevveeccceestses 3.50 per ewt. 
PE IEE .wi'os00-505K0 ee neseeecnees 5.25 per cwt. 
EORINND DOE occ cesisvewsceswevever . 4.00 per ewt. 


GREEN CALFSKINS 


5-9 9%4-12% 12%-14 14-18 18 up 


Prime No. 1 Veals..19 2.65 2.90 2.95 3.40 
Prime No. 2 Veals..18 2.45 2.70 2.75 3.10 
Buttermilk No. 1....16 2.35 2.60 2.65 
Buttermilk No. 2....15 2.20 2.45 2.50 
Branded _— © Sian 9 1.85 1.50 1.55 1.80 
Number 8 .......... 9 #4135 150 1.55 1.80 















Per ton. 
Round shins, heavy, delivered basis $ 75.00 
light, delivered basis 65.00 
Flat shins, heavy, delivered basis 60.00 
light, delivered basis 55.00 
Thighs, blades and buttocks..... 55.00 
WIGS BOOED ccvcscocescccesctescecesoccce 50.00 
Black and striped hoofs..............se00. 40.00 
(Prices at Chicago) 
Ash pork barrels, black hoops...... $1.47% @1.50 
Ash pork barrels, galv. hoops..... 1. 1.57% 
Oak pork barrels, black hoops...... 1.87% @1.40 
Oak pork barrels, galv. hoops 1.45 1.47% 
White oak ham tierces..... - 2.82 2.85 
Red oak lard tierces. - 2.07 2.10 
White oak lard tierces 2.17 2.20 
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Baths are all riqhT- bul the 
best way I've found To Keep 


moist, Sweel and Tender is 
Natural Casings. 
















Week Ending August 28, 1937 
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ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 





P sas 
Wanted, special rate, $2.00 an inch for each insertion. Minimum jot 














inch, not over 48 words, including signature or box number. No display, 
Remittance must be sent with order. 
Men Wanted Business Opportunities | Equipment for Sale 











Salesmen 


To sell meat packinghouse machinery, 
equipment and butchers’ supplies. Must be 
experienced and acquainted with trade and 
furnish bond and references. Drawing ac- 
count against commission or salary arrange- 
ments to men selected. Write fully stating 
age and _ experience. W-865, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Packinghouse and Abattoir 


For sale or lease in San Francisco, pack- 
inghouse and abattoir for all livestock. Con- 
crete brick buildings, power house, corrals. 
Main building two stories, basement 65,000 
sq. ft. Equipped with machinery, smoke- 
houses, coolers. FS-858, THE NATIONAL 
_— 407 S. Dearborn St., Chicago, 

1. 





Packer Branch Manager 
Wanted, man thoroughly capable with ex- 
perience and satisfactory record as packer 
branch manager. Give complete employment 
record, age and salary expected. W-860, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, II. 





Smoker and Cooker 


Wanted, experienced man for steady work 
in growing sausage factory in large Eastern 
seabuard city. Excellent opportunity. Reply 
stating age, married or single, where you have 
worked during past five years, giving ad- 
dresses, also salary expected. W-853, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 








Position Wanted 








Sausage Foreman 


Would you be interested in first-class man 
with years of experience in the actual manu- 
facture of different kinds of sausage, meat 
loaves, and specialties? If so, let us get to- 
gether. I can make money for you. W-864, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 





Supervisor or Asst. Supt. 
Energetic young man, with general experi- 
ence in all departments, seeks connection with 
small, medium or large independent packer as 
supervisor or assistant superintendent. W-862, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Sausagemaker 


Capable of turning out complete line of 
sausage products, loaves, specialties, fancy 
cured meats, etc. Know how to get results. 
Will consider small proposition at moderate 
starting salary. Go anywhere. Prefer West- 
ern States or Pacific Coast. W-861, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Superintendent 
New connection wanted by superintendent 
with supervision of two plants, slaughtering 
and processing. Beef and pork operations, 
poultry and produce and meat canning. Pre- 
fers personal interview. Wide experience. 
W-855, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Ill. 





Plant Superintendent 


Now available, plant superintendent with 
many years’ experience and fine record. Under- 
stands all plant operations. Best references. 
W-845, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, III. 
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Packinghouse 
For sale, small packinghouse in 
Southern part of Pennsylvania. For fur- 
ther details write FS-859, THE NA- 
TIONAL PROVISIONER, 300 Madi- 
son Ave., New York City. 


Le 


Rebuilt Equipment for Sale 


Meat Mixers 100- to 750-lb., Grinders ot 
various sizes, Silent Cutters 19 to 40”, py 
Cutters, Stuffers, Cookers, Lard Roll, ‘Lan 
Cooling Tank, Shoulder Chopper, Can Fillers 
and Labelers, Kettles, Hammer Mills, Tanks 
Pumps, ete. Send us your inquiries and list of 
idle equipment. Loeb et Supply Co 
904 N. Marshfield Ave., Chicago. 7 





Used Packinghouse Equipment 

For sale, 24-ton Frick ice machine with 
steam engine. Brownell boiler, Gem City 
boiler, Permutit water softener, cattle scale, 
track scales, pumps, lard cooking tank, blow. 
ers, tallow tanks, other items. For list and 
full particulars write to Geo. H. Alten, P. 0, 
Box 426, Lancaster, Ohio. 





Sausage Factory 


Modern sausage factory in Northern Illi- 
nois, brick and concrete construction. Double 
lot, also 6-room house. Capacity 15,000 Ibs. 
weekly. Ample cooler space. Business well 
established. Owner must leave on account of 
climate. Price and terms reasonable for quick 
sale. FS-851, E NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Il. 


Beef Chipper and Bacon Slicer 


For sale, 1 No. 214 used automatic Link 
Belt dried beef chipper and bacon slicer, 
Model “A.” Good condition. FS-833, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Sausage Factory 

For sale or rent, modern sausage factory in 
Chicago, Illinois. Brick and concrete construc- 
tion. Suitable for government inspection. 
Equipped with smokehouses, coolers and 
freezer. Lot 5,000 sq. ft. Price or rental rea- 
sonable. FS-856, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, Ill. 


Rebuilt Equipment for Sale 
Item No. 2 One No. 35 “Boss” mixer, 1000-lbs, 
pon a Style 469, with 10-hp. 


motor. 

Item No.8 One No. 166 “Boss” grinder with 
15-hp. motor. 

Item No.9 One No. 6 “Boss” silent cutter 
with 25-hp. motor. 

FS-790, THE NATIONAL PROVISIONER, 

407 S. Dearborn St., Chicago, Ill. 





Packing Plant 


Small packing plant 100 miles from 
Grand Coulee Dam in Wenatchee Val- 
ley, State of Washington. Plant in 
operation by owner. Equipped sausage 
kitchen; large coolers. Wonderful op- 
portunity for good packinghouse man. 
Will sell or take in good inside man as 
partner. If interested act at once as 
the busy season is about to start. See 
or write, F. W. Pein, P. O. Box 1228, 
Wenatchee, Wash. 








Equipment for Sale 











Used Equipment for Sale 

3 Anderson No. 1 Oil Expellers, motor 
driven, with 15-H.P., AC motors, complete 
with tempering apparatus; 2 Anderson RB 
Expellers; two 4 ft. x ft. Mechanical Mfg. 
Co. Lard Rolls; 1 Allbright Nell 2% ft. x 5 
ft. Jacketed Dryer; 3 Bartlett & Snow Jack- 
eted Digesters or Tankage Dryers; one 24 in. 
x 20 in. Type “B” Jeffrey Hammer Mill; one 
24 in. x 16 in. Gruendler Hammer Mill; 2 
Jay-Bee Hammer Mills, No. 2, No. 3, for 
Cracklings; 2 Mechanical Mfg. Co. Double 
Arm Meat Mixers; 1 Buffalo No. 23 Silent 
Cutter; 1 No. 41 Enterprise Meat Chopper; 
1 “Boss” No. 166 Meat Chopper. Miscel- 
laneous: Cutters, Grinders, Melters, Cookers, 
Rendering Tanks, Hydraulic Presses, Kettles, 
Pumps, etc. What have you for sale? Send 


us a list. 

CONSOLIDATED PRODUCTS COMPANY 
14-19 Park Row, New York, N. Y. 
Shops and Plant 
331 Doremus Ave., Newark, N. J. 





Equipment Wanted 








Used Machinery Wanted 


Wanted to buy, complete used machinery 
and equipment especially capable of manu- 
facturing from 10,000 to 15,000 lbs. of sausage 
on 40-hour weekly basis. W-857, THE NA- 








TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 
Miscell 
iscellaneous 








Kosher Livers Wanted 


Can dispose of approximately 300 Kosher 
livers, tongues, tenderloins per week through- 
out the year. Located in New York. C.0. 
terms. If not killed Kosher, will also be in- 
terested; perhaps this can be arranged to 
mutual satisfaction. _W-863, THE NA 
TIONAL PROVISIONER, 300 Madison Ave. 
New York City. 











Have You Ordered 


THE NEW MULTIPLE BINDER 
for your 1937 copies of 


‘THE NATIONAL PROVISIONER! 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 











Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 
& 
Selected Beef and Sheep Casings 
43rd & 44th S Teleph 
First Rint py River NEW YORK CITY Murray Hill 4-2900 
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To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 


FRANK A. JAMES 
91-23 FARRINGDON ROAD, LONDON, E. C. 1 
Cable Address - += + JAMMETHO SMITH, London 
We are large Buyers all the year 
round of all grades of Hog Casings 


Cable Offers: - - C. I. F. LONDON 




















W. J. KEMPNER, LTD. 


Quality Sausage Casings 
47-53 St. John St., Smithfield, London, E. C. 1. 
Cables: Supplant, London 
Continuous Buyers of Quality Hog Casings 
in Carload Lots 
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Importers and Exporters of 


SAUSAGE CASINGS 
Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St. New York, N. Y. 
— me 














HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 
SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake S?. 
NEW YORK, N. Y. CHICAGO, ILL. 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U. S.A. 















Week Ending August 28, 1937 


SAUSAGE 


is Finer Tasting 





“ 


in Natural Casings 


SALZMAN CASINGS CORP. 
















4021 Normal Ave., Chicago, Illinois 


‘“‘The Skins You Love to Stuff”’ 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 


Selected 
Y Sausage Casings 


Attention 


For YOUR Pork Sausage Use 
OUR Graded SHEEP CASINGS 


were et 
—— 


MAY CASING COMPANY, INC. 
FORMERLY M. J. SALZMAN CO., INC. 


619 West 24th Place, Chicago, Ill. 









































ADV RUUSERS 


in this issue of 


Provisioner 


The National Provisioner is a Member Audit Bureau 
of Circulations and Associated Business Papers, Inc. 
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If all the companies listed here were to go out of busi- 
ness tomorrow the result to you would be disastrous. 
Substitute sources of equipment, supplies and serv- 
ices would have to be sought, and while they were 
being found— if they ever could be found—your oper- 
ations would be seriously crippled, your losses would 
be terrific. It takes years to build up and make avail- 
able what these firms offer—years in the crucible of 
actual use, prompt delivery, continuous improve- 
ment, and the satisfying of hundreds of customers. 
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While every precaution is taken to insure accuracy ,we cannot guarantee against the possibility of a change or omission in this index. 
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4 
: LAST LONGER 
0 
3 Too often overhead Trolleys are considered a “small” item of 
l equipment in the average packinghouse, and their purchase and 
4 maintenance are not given proper consideration. ANCO on the 
contrary always considers Trolleys an important part of packing: 
3 house equipment and, therefore, holds to very high standards of 
materials and production. 
3 
2 Only first grade materials are ever used in ANCO Trolleys. 
2 Particular attention is paid to the design of the sheave wheels, 
! which are perfectly round, carefully drilled, and grooved in a 
1 way which makes it impossible for them to climb curves or 
switches. They are made of the best grade of grey iron obtain- 
> able, cast so smooth that it is unnecessary to machine or in any 
: way destroy the original hard casting surface of the tread. It is 
l this that insures life to the wheels. 
) Perfect design, balance, uniformity, and highest grade of ma- 
> terials, together with rigid inspection make ANCO Trolleys the 
accepted standard in hundreds of packinghouses today. 
4 
3 
1 
) 
3 
1 
THERE IS AN ANCO 
r | Aan 
) 
TROLLEY FOR EVERY 
7 a 
3 
PACKINGHOUSE NEED 
3 
) 7 a 
Write for Folder and Prices 
3 > = 
3 THE ALLBRIGHT-NELL CO. 








5323 S. Western Boulevard 


117 Liberty Street 3 111 Sutter Street 
New York, N. ¥. Chicago, Ill. San Francisco, Calif. 
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FOR COLD SUPPERS 
LUNCHES... HORS D’ OEUVRES 


OUTINGS... 


CIRCLE U BRAND DRY SAUSAGE is a product of fine meats HOLSTEINER 
and choice spices, skillfully prepared by experts to meet CEnv errr 

’ , ee GOTEBORG 
exacting tastes. That's why it is the preferred dry sausage enennenl 
where good foods are served and enjoyed. That also is ent aue 
why you can build a profitable, steady, repeat business FARMER 
with Circle U Brand Dry Sausage—a kind for every taste GENOA SALAMI 
and every nationality. PEPERONI 


CAPICOLLI 
COOKED SALAMI 
ITALIAN STYLE BUTTS 


OMAHA PACKING COMPANY 
Chicago 
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